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TO THE 


R E A D E R. 


1 Believe I have attempted 4 brexch of Cookery, which 
nobody has yet thought worth their while to write upon : 
but as I have both ſeen, and found, by experience, that the 
generality of ſervants are greatly wanting in that point, 
z#berefore I have taken upon me to inſtrułt them in the beſt 
manner I am capable; and, I dare ſay, that every ſervant 
who can but read will be capable of making a tolerable good 
cook, and thoſe who have the leaſt notion of C voter cans 
not miſs of being very good ones. | 

If I have not wrote in the high polite fiyle, I hope I. hall 
be forgiven ; for my intention is to inſtruct the lower forty 
and therefore * treat them in their. own way. 
ample: when I bid them lard a fowl, if I ſhould bid — 
lard with large lardoons, they would not know what I 
meant; but when I ſay they muſt lard with little pieces of 

bacon, they know what I mean. So, in many other things 
in Cookery, the great cooks bave ſuch a bigh way of expreſ- 
| fing themſelves, that the poor girls are at a loſs to know 
at they mean: and in all Receipt Books yet printed, 
there are ſuch an odd jumble of things as would quite ſpoil 

a good diſh ; and indeed ſome things ſo extravagant, that 
it would be almoſt a ſhame jo make uſe of them, when 
a diſh can be made full as good, or better, without them, 
For example: when you entertain ten or twelve” people, 

you ſhall uſe for a cuilis, a leg of veal and bam; — 
with the other ingredients, makes it very expenſive, and 
all this only to mix with other ſaute. And again, the 
eſſence of ham for ſauce to one diſh'; when I will prove 
it, for about three ſhillings I will make as rich and high 

9 fares. as all that tc ill be, when done, for example : 

42 Take 
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beat, lay a layer o | 
the lean of the baconicut thin and laid over that: then 
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ij To te READER. 


: | Take a large deep ſtew-pan;-half a pound of bacon, = 


fat and lean together, cut the fat and lay it over the 


bottom of the pan; then take a pound of veal, cut it 


into thin ſlices, beat it well with the back of a knife, 
lay it all over the bacõn; then have fix pennyworth 
of the coarſe lean part of the beef cut thin and well 

f it all over, with ſame carrot, then 


cut two onions and ſtre over, a bundle of ſweet-herbs, 
four or five blades of mace, fix or ſeven cloves, a 


ſpoonful of whole pepper, black and white together, 


half a nutmeg beat, a pigeon beat all to pieces, lay 


that all over, half an ounce of truffles and morels, then 
the teſt of your beef, a good cruſt of bread toaſted 
very brown and dry on both ſides: you may add an 
old cock beat to pieces; cover it cloſe, and let it ſtand 
over à ſlow fire two or three minutes, then pour on 
boiling water enough to fill the pan, cover it cloſe, 
and let it ſtew till it is as rich as you would have it, 


and then ſtrain off all chat ſauce. Put all your ingre- 


dients together again, fill the pan with boiling water, 
put in a freſh onion, à blade of mace, and a piece of 
carrot; cover it cloſe, and let it ſtew till it is as merg 


us you want it. This will be full as good as the eſ- 


fence. of ham for all forts of fowls, or indeed moſt | 


made-diſhes, mixed with a glaſs of wine, and two or 
three ſpoonfuls of catchup. When your firſt. gravy is 


cool, ſkim off all the tat, and keep it for ule——. 


This falls far ſhort of the extreme of .a leg of veal and 


Bam, and anſwers every purpoſe you want. 
you go to market, the ingredients will not come to 


above half a crown, or for about eighteen-pence you may 


matt as much good gravy as will ſerve twenty people. 


Take twelve penny-worth of coarſe lean beef, which N 


it well, take a quarter of a pound of good butter, put 


it into a little pot or large deep ſtew- pan, and put 


in your beef: keep ſtirring it, and when it begins 


will be fix or ſeven pounds, cut it all to pieces, flour 


to look a little brown, pour in a pint of boiling N | 


ſtir jt all together, put in a large onion, a bundle 


ſweet 


% 


1 
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Feet herbs, two or three blades of mace, five. or fix 
cloves, ' a ſpoonful of whole pepper, a cruſt of 


| bread toaſted, and a, piece of carrot ; then pour in 
four or five quarts of Water, ſtir all together, cover 
cloſe, and let it ſtew till it is as rich as you would have 
it; when enough, ſtrain it off, mix it with two or 
three ſpoonfuls of catchup, and half a pint of white 


wine; then put all the ingredients together again, and 


put in two quarts of boiling water, cover it cſoſe, and 
let it boil till there is about a pint; ſtrain it off well, 


add it to the firſt, and give it a boil together. This 


will make a great deal of rich, good gravy. | 
You may leave out the wine, according to what uſe you 
want it for ; ſo that really one might have a genteel en- 


tertainment, for the price the ſauce of one diſh. cemes © 
to: but if gentlemen will have French cooks, they muſt - 


pay for French zricks. | 


A Frenchman in his- own country will dreſs 4 fine” 


dinner of te enty diſhes, and all genteel and pretty, for 
the expence he will put an Engliſh lord to for dreſſing one 
diſh. But then there is the little petty profit. I have 
beard of a cook that uſed fix pounds. of butter to fry 


twelve eggs; when every body knows (that underflands - 


cooking) tha? half a pound is full enough, or more than 
need be uſed: but then it would not be French. So 
mucb is the blind folly of this age, that they wenld rather 
be impoſed on by a French booby, than give encourage- 
ment to a good Engliſh cook! | 

I doubt I Hall not gain the eſteem ef thoſe gentle- 
mem; bowever, let that be as it will, it little concerns 
me; but ſhould I be ſo happy as to gain ibe good opinion 
F my own ſex, I defire no more; that will be full recom- 
pence for ail my trouble ; and I only beg the favour of 
every lady to read my Book throughout before they cen- 


ſure me, and then I flatter myſelf I ſhall have their appro- © 


bation. | 

1 ſhall not take upon me to meddle in the phyſical way 
farther than two receipts, which will be of uſe to the 
public in general one is for the bite of a mad dog : and 


the other, if a man ſhould be near where the plague is, be... a y 


A3 e 
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ſhall be in no danger; which, if made uſe of, would bc 
found of very great ſervice to thoſe who go abroad. 

Mor. ſhall I take upon me to direft a lady in the aconomy 
of her family ; for every miſtreſs does, or at leaſt ought 
to know, what is meſs proper to be done there; therefore 
T ſhall not fill my Book with a deal of nonſenſe of that 
kind, which 1 am very well aſſured none will have re- 
gard to. | | 
I have indeed given ſome of my diſhes French names 

to diſtinguiſh them, becauſe they are known by thoſe names : 
and where there is great, variety of diſhes and a large 
table to cover, ſo there muſt be variety of names for 
them; and it matters not whether they be called by a 
French, Dutch, or Engliſh name, /a they are good, and 
done with as little expence as the diſh will allow of. 

T ſhall ſay no more, only hope my Book will anſwer the 
ends I intend it for; which is to improve the ſervants, 
and fave the ladies a great deal of trouble. 
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Directions 18 geeſe and duckt i : 


THE 


Of Roafting, 


Boiling, &c: 
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To boil = ham 


EEF 1 
B Mutton and lamb 2 To boila tongue ib 
cal ib Toboil fowls and houſe-lamb ib 
Pork = Sauce for a boiled turk ib 
To roalt a pig Sauce for a boiled 7 
Different ſorts Lor ſauce for a vis Sauce for boiled ducks er bb 
i 

To roaſt the hind quarter of : To toaſt veniſon. _ ib 
pig, lamb faſhion ib Different ſorts of fauce for ve. 
To bake a pig ib niſon ib, 
To melt butter 4 To roaſt mutton, veniſon faſhions 
To roaſt geeſe, turkies, cc. ib 8 
uce for a gooſe ib To keep veniſon or hare ſweet, 
- Sauce for a tu ib or to make them freſh where 
ce for fowls ib they ſtink ib 
uce for ducks ib To roaſta tongue or udder ib 
Sauce . for pheaſants and par- To roaſt rabbits ib 
—_ ib To roaſt « rabbit hare faſhien ib 
larks ib Turkies, pheafants, &c. may 5 

— ;roaſt woodeocks and ſhipes — larded 
2 rn a pigeon To roaſt a fowl pheaſane po 

© broi! 


Rules to be obſerved in rat 


To roaſt a hare ng | 
Different ſorts of ſauce FRI: of Bee ib 
ib Morton, 15 

To broil ſtedks ib I 

Directions concerning the ſauce 3 — concerning beef mut- 
for ſteaks 6 ton, and pork ib 

General direQtions 4 Veal ib 
broiling ib. Houſe-lamb 3b 

Getjeral directions conce tniti A pig | 
boiling - , —A hare 
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ib 
To keep meat hot ib 


To dreſs 2 roots, & c. i 
To dreſs ſpinach 


To dreſs cabbages, c. k To make gravy 15 
To dreſs carrots To make — . ſoups, &c. 
To dreſs turni n ; 14 
To dreſs parſuips its To bake a leg of beef 3b 
Ta dreſs brockala ib To bake an ox's head 1b 
To dyeſs potatoes d A pork ib 
0 H A P. II. 
Made Diſbes. , 
0 deus Scotch collops 15 To haſtracalf's head 19 
bag: 00 white Scotch col- To haſh a calt's head white ib 
ib To bake a calf's head ib. 
rade © filler of ve i col To bake a ſheep's head 20 
. lops, &c. To dreſs a lamb's head ib 
3 is To ragoo a neck of veal. ib 
ruffles and morels To ragoo a breaſt of yeal 21 
ſauces and ſoup | 3 . 
12 cal f 15 A breaſt f veal in hodge- -podge 
o ra 4 or mutton 1 0 in 
To e fri ib 
o make a white fricaſey ib To collar a breaſt of veal — 


To fricaſey chickens, rabbits, 
lamb, veal, &c. ib 
A ſecond way to make a white 
fricaſey ib 
A third 2 of wakisg a white 


17 
To 2 rabbits, lamb, ſe 1 


— 
To rg wayto tricaſey tripe ib 


e bog s feet and cars ib 
ZE I 
Ts 20 tripe . P 
A fricaſey * pi 
A fricaſey ot 5 
ſweetbreads 
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ib To dreſs aſparagus 1 
7 ib{7 Directions concerning garden 
— 


E N T 8. 
0 dreſs cauliflowers 6 
o dreſs French beans 
To dreſs artichokes -- 


thin 
To dre s beans. and ke 


ogy for { turkey 


To d raw mutton, beef, or ra 


12 butter for or ickeningof 


ſauce 


To collar a breaſt of mutton ib 
Another good way to dreſs a' 


[ breaſt of mutton ib 
To force a leg of lamb ib 
To boil a leg of lamtob 23 
To force's Jarge fowl ib 
To roaſt a turkey . 
To flow a turk or fowl 15 


To ſtew a knuckle of veal 24 


' Another way to ſtew a knuckle 


of veal ib 
To a piece of beef ib 
- To force the infide of a furloin 
of beet 28 
To 
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A roll'd rump of beef ib 

To boil a rump of beef” * 
French faſhion 

Beef eſcarlot r 

Beef ala daud ib 

Beef a la mode in pieces ib 

Beef a la mode the French = 


Beef olives 7 
Veal olivey I 
Beef collops 
To ſtew beef ſteaks 28 
To fry beef ſteaks ib 
A ſecond way tofry beefſteaks ib 
Another way todo beef ſteaks 1b 
A pretty fide diſh'of beef ib 
To dreſs a filler of beef 2 
Beef ſteaks roll'd | 5 
To ſtew a rump of beef ib 
Another way to ſtew a rump of 
becf ib 


Portugal beef 


To ſtew a rump of beef, d 


briſcuit, the French way ib 
To ſtew beef gobbets ib 
Beef royal I 
A tongue and udder forced Ib 
To fricaſey neut n gu, ib 
To force a tongue ib 


To ſtew neat's tongues whole ib 


To fricaſey ox palates 32 
To roaſt ox palates ib 
To dreſs a leg of mutton a la 

royale ib 
A leg of mutton a la * 


* 33 

To roaſt a leg of rhutton with 

oyſters 5 ib 

To roaſt a leg of mutton with 

cockles ib 

A ſhoulder of mutton in epigram 
ib 


A harrico of mutton + 
Tone a hind · ſaddle of mut - 
ib 


* French war, call'd St. 


Mcachout ib 


ib ragoo of turni 
ib jb eee 


ENTS. 


diſh + 
To make a chutton haſh” 
To dreſs pig's perty toes 
A ſecond way to roaſt. a leg 
mutton with oyſters ib 
To dreſs a leg of mutton to eat 
like veniſon - ib 
To dreſs mutton the Turkiſh : 
way ib. 
A ſhoulder of mutton hat 2 


Cutlets a la Maintenon, 2 "ap 
ib 


Sheep rumps with rice 
To bake lamb and rice 


Baked mutton chops ib 
A forced leg of lamb ib. 
Jo fry a loin of lamb 38 
Another way of frying a neck or 
p loin of lamb < 
To make a ragoo of lamb ib 
To ſtew a lamb's or calſ's * 
To dreſs veal a la bourgeois 39 
A diſguiſed leg of veal m—— 
A pillaw of veal 2 
— veal 10 
Veal rolls i 


Olives of veal the French x 


Scotch 3 ala Pe 41 
To make a ſavory diſh of veal ib... 
Scotch collops larded id 
To do them white ib 
Veal blanquets 42 
A ſhoulder of veal a la Piemon- 

toiſe ib 
A calf's head ſurpriſe ib 
Sweet- breads of veal a la dau- 


Calf 's chitterlings or e, 
= drefs calf*s chitterlingz * 


ody 44 
To dreſs ham a la braiſe 2 
| a 0 


3 
oe 


of mat | 


1 
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ib 
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To roaſt a ham or 6 To ſtew a turkey brown 10 
To ſtuff a chine of pork Jo ſtew a turkey brown the nice 
Various ways of dreſſing a Pig way +44 © 
2 | ib A fowl a la braiſe 5 

A pig in jelly 46 To force a fowl - 10 
Todreſsa pig the French way ib To roaſt a fowl with cheſnuts 
To dreſs a pig au pere douillet ib ib 
A pig matelote 7 47 Pullets a la Saint Menchout 54 
To dreſs a pig like a fat lamb ib Chicken ſurpriſe I 
To roaſt a pig with the hair on Mutton chops in diſguiſe 55 


Chickens roaſted with force · meat 


To roaſt a pig with the ſkin on and cucumbers ib 
: FE | 48 Chickens a la braiſe ib 
To make a pretty diſh of a breaſt To marinate fowls 56 
of veniſon ib To broil chickens 1b 
To boil a haunch or neck of ve-  Pull'd chickens ib 
niſon | ie ib A pretty way of ſtewing chic- 
To boil a leg of mutton like kens 57 
veniſon 49 Chickens chiringrate ib 
To roaſt tripe © ib Chickens boiled with bacon and 
To dreſs poultry . ib celery v4 2+ 26 
To roaſt a turkey ib Chickens with tongues. . A good 


To make mock oyſter ſauce, ei- 


diſh- for a great deal of com- 


ther for turkies or fow ls boiled pany © ib 

f | o Scotch chickens | 58 

To make muſhroom ſauce for To marinate chickens 1b 
White fowls of all forts ib To ſtew chickens ib 
Muſhroom ſauce for white fowls Ducks a la mode ib 
boil'd oo ib To dreſs a wild duck the beſt 
To make celery-ſauce, either for way | 4,44 W 
roaſted or. boiled fowls, tur- To boil a duck or rabbit with 


kies, partridges, or any other 
game ib 
To make browa celery-ſauce ib 
To ſtew a turkey or fowl in ce- 
lery-ſauce $4 
To make egg-ſauce, proper for 
_ roaſted chickens 
Shalot-ſauce for roaſt fowls 
Shalot-ſauce for a ſcrag of mut- 
ton boil'd- 1b 


1 
ib 


To dreſs livers with muſhroom 


ſauce ib 
A pretty little ſauce ib 
To make lemon-ſauce for boil'd 
fowls - | ib 


A German way of dreſſing fowls 


fection 


4 iy 52 
To dreſs a turkey or fowl to per- 
| ib 


5 


onjons 59 
To dreſs a duck with green peas 
ib 


To dreſs a duck with cucumbers 
| ib 
To dreſs a duck a la braiſe 60 
To boil ducks the French way 
ib 
To dreſs. a gooſe with onions or 
cabbage 6t 
Directions for roaſting a gooſe 
| 15 


b 
A green gooſe ib 
To dry a gooſe * ib 
To dreſs a gooſe in ragoo 62 
A gooſe a la mode ib 
To ſtew giblets ib 
Another Way 63 
To roaſt pigeons i! 


ENT ENT 8. 


. 


To dreſs a calf's liver in a caul 


pa 1 
To boil pigeons | 5 Snipes in a ſurtout, or woodenely 
To a la daube pigeones 64 a bo 
Pigeons au poir ib To boil ſnipþes or wooden ib 
Pigeons ſtoved ib To dreſs ortolans | 70 
Pigeons ſurtout 565 Todreſs ruffs and rieffs ib 
Pigeons in compote with white To dreſs larks © 4 4 
4 auce 4 8 — To dreſs plovers 2 
A French pupton pigeons ib To dreſs Iarks, faſnion 
Pigeons boil'd with rice ib To dreſs a 8 15 
Pigeons tranſmogrified ib A jugg'd hare - ib 
Pigeons in fricandos ib To ſcare a hare ib 
To roaſt pigeons with a farce ib To ſtew a hare , 22 
To dreſs pigeons a ſoliel ib A hare civet 75 
Pigeons in a hole ib Portugueſe. rabbits = 
Pigeons in pimblico ib Rabbits ſurprize 
To jugg pigeons ib. To boil rabbits 
o ſtew pigeons ib To dreſs rabbits in cafferole 5 


Mutton kebob' d. 


66 A neck of mutton, call'd hs 


To roaſt a calf's liver ib 
To roaſt partridges ib 
To boil partridges ib 
To dreſs partndges a la braiſe 
. \ 6 

To make partridge pains' ib 
To roaſt vheafants 68 
A ſtew'd; pheaſant ib 
To dreſs a pheaſant a la ** 

3 
To boil a phaeſant ib 


To roaſt ſnipes or woodcocks ib 


haſty-diſh 74 
To dreſs a loin of pork with 

onions ib 
To make à currey the Indian 
wa ib 
To 


il the rice 75 
To m 


a pellow the India way 
ib 

Another way to make a pellow ib 
To make eſſence of ham ib 
Rules to be obſerved in all 
made-diſhes ib 


CH AP. III. 


Read this Chapter, and you will find how e 
French Cook's Sauce is. 


1 French way of dreſſing 


dges 
To 3 eſſence of ham 
A cullis for all ſorts of ra 


A cullis for all ſorts of butohers 
meat ib 


Cullis the Italian way 
8 Cullis of craw fiſh 
77 Sauce for a brace of patridges, 


* 


heaſants or an ou 
Peaſe 5 . FO 


-. 
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„HAP. IV. 


* . 4 . of pretty | little diſhes fit for a ſupper, or 
© fide. diſh, and little corner diſves for à great table; and 
8 lbe reſt you have in the chapter for Lent.” 


o; ears forced PE 
To force cocks combs 82 
o preſerve cocks combs ib 


To preſerve or pickle pigs feet 


and cars 4 
To pickle ox-palates - b 
To ſtew cucumbers g 

o ragoo cucumbers 35 
A fricaſey of kidney beans ib 


To dreſs Windſor 2 
To make jumballs 


To make ſtrong fiſh 
To make plumb- WL fo for 
Chriſtmas. ib 
To make ſtrong broth to keep 
for uſe 94 


Savoys forced and ſtew'd ib 
To force cucumbers ib 
Fried ſauſages ib 
Collops and eggs ib 
To dreſs cold fowl or pigeon 8 
To mince veal i 
Ta fry cold veal ib 
To toſs up cold veal white ib 
To haſh cold mutton ib 


ih To haſh mutton like veniſon 88 


To make collops of cold beef ib 


To make a ra 5 * onions ib To make a florendine of veal I 
A ragooof.o 84 To make ſalamongundy ib 
A ragooof a \s, 22% ib Another way © - 
A ragoo of livers ib A third ſalamongundy i 
To ragoo — 85 To make little paſties of | 
Stew'd peas and lettuce ib „ tties for garniſhing o 
Codbonts broil'dwith gravy ib — * 
A forced cabbage ib Ox-pains baked — 
Stew d red cabbage ib 
. 
N Of dreſſing Fiſh. "IS 
ISH-Savee with lobſter go To make anchovy-fauce 91 
To make ſhrimp-ſauce ib To dreſs a brace * . 
o make oyſter · ſauee gr 
- Of Soups and Broths. . 
0 ak firong broths for A craw-fiſh ſoup 4 
ſoups or gravy 85 A good gravy ſoup b 
Gravy for white ſauce A green peaſe ſoup 95 
Gravy for turkey, fowl or 50 A whue peaſe ſoup ib 
ib Another way to make it 95 
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notice, is what J expedt; however, this I know, it is the moſt 
— pary of it; and few ſervants there are that know how to 
roaſt il to perfection. 


I do not pretend to teach profeſſed cooks, but my deſigi is o 
inſtruct the ignorant and unlearned (which will likewiſe be f 


uſe in all private families) and in ſo plain and full a manner 


e the moſt illiterate and ignorant perſon, who can but read, will 


| know how to do every thing in cookery well. 


I ſhall firſt begin with roaſt and boiled of all ſorts, and muſt de- 
fire the cook to order her fire according to what ſhe. is to dem; i 
any thing very little or thin; then a pretty little briſk fire, that it 
may be done quick and nice; if a very large joint, then be ſure a... 
good fire be laid to cake. Let it be clear at the bottom; and 
when your meat is half done, move the dripping-pan and ſpit a 
little from the fire, and ſtir up a good briſk fire ; * according to 
the goodneſs of your fire, your meat will be done ſooner ar later. 


EX..E F. 


Ir beef, be ſure to paper the top, and baſte it well all the time 
it is roaſting, and throw a handful of ſalt on it, When you ſee 
the ſmoak to the fire; it is near enough; then take off the 


piper, baſte it well, and drudge it with ſome flour to make a fine 
th. Never ſalt your roaſt meat before you lay it to the fire, for 


that draws out all the grayf. If you would keep it a few days - 
before you dreſs it, dry it very well with a clean cloth, then 


flour it all over, and hang it where the air will come to it ; bur 
be ſure always to mind that there is no damp place about it, if 


there is you mult dry it well with a cloth. Take up your meat, 
, a 


_ and garniſh your diſh with nothing but horſe-radiſh, 
4 | 199 ; 
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Of ROASTING, BOILtNG, & © 
HAT profeſſed cooks will find fault with touching upon a 
- branch of cookery which they never thought worth their 
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„ oe awd LAMB. | : 
As to roaſting of mutton ; the loin, the ſaddle of mutton 
(which is the two loins) and the chine (which is the two necks) _ 
muſt be done as the beef above, But all other ſorts of mutton : 
and lamb muſt be roaſted with a quick clear fire, and without 
paper; baſte it when you lay it down, and juſt before you take it 
up, drudge it with a little flour; but be ſure not to uſe too much, 
for. that takes away all the fine taſte of the meat. Some chuſe to 
ſkin a loin of mutton, and roaſt it brown without paper: but that 
; en may do juſt as you pleaſe, but be ſure always to take the 
4kin off a breaſt of mutton, | 
| W EK. 3 EROS 
| A to veal, you muſt be careful to roalſ it of a fine brown; if a 
large joint, a very good fire; if a ſmall joint a pretty little briſk 
fire ; if a fillet or loin, be ſure to paper the fat, that yoy loſe as 
little of that as poſhble. Lay it ſome diſtance from the fire till 
it is ſoaked, then lay it near the fire. When you lay it down, 
baſte it well with good butter, and when it is near enough, baſte 
it again, and drudge it with a little flour. The, breaſt you muſt 
© roaſt with the caul on till it is enough; and ſkewer the ſweetbread 
on the backfide'sf the breaſt. When it is nigh: enough, take off 
the eaul, baſte it, and drudge it with a little flour,” 
Ponx muſt be well done, or it is apt to ſurſeit. Wben you 
roaſt a loin, take a ſharp penknife and, cut the ſkin acroſs to make 
N eat the better. The chine you moſt not cut at 
all. The beſt way to roaſt a leg is firſt to par- boil it, then ſkin 
it and roaſt it; haſte it with butter, . then take a little ſage ſhred 
fine, a little pepper and ſalt, alittle, nutmeg, and à few-crumbs 
of bread ; throw cheſe over it all the time it is roaſting,” then have 
a little drawn gravy to put in the diſh with the.crumbs that drop 
ftram it. Soi love the knuckle ſtuffed with onion and ſage ſhred 
-.. ſmall, with à little pepper and falt, gravy and apple ſauce to it. 
Tis they call a mock gooſe. The ſpring,” or, band of pork if 
very young, roaſte&like a pig, -cats very well, otherwiſe it is 
beer boiled... The, ſparerib ſhould; be baſted with a little bit of 
butter, a very little duſt of four, and ſome ſage; ſhred ſmall ; but 
- "we never 2a any ſauce to it hüt apple ſauce. . The beſt way 
do dreſs pork griſkin. is to roaſt them, baſte them with a little 
bhuüfter and crumbs of bread, fage, and a little pepper and ſalt. 
\ Few eat any thing with theſe but muſtard, © 
bears / Do roa a Pit. wh" 
Sir your pig and lay it to the fire, which'muſt be a very good 
ont each end, or hang a flat iron in the middle of the grate. 
Before- you lay your pig down, take a little ſage ſhred ſmall, a a 
piece of butter as big as a walnut, and a little pepper and falt; 
4 put chem into the pig and ſew it up with coarſe thread, then flour 
? it all over very well, and keep flouring it till the eyes dropout, or + | 
F you find the crackling hard. Be ſure to ſave all the gravy that 1 
* | Ay. comes N 
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comes out of it, which you muſt do by ſetting baſons or pans under 


the pig in the dripping-pan, as ſoon as you find the gravy begins 
to run. When the — enough, tir the fire up briſk; 5 a 
coarſe cloth, With about a quarter of a pound of butter in it, and 
rub the P's all over till the crackling is quite criſp, and then take 
it up; Lay it in your diſh, and with a ſharp knife cut off the 
head, and then cut the pig in two, befare.,you draw out the ſpit. 
Cut the ears off the hedd and lay at each end, and cut the under 
jau in two and lay on each fide; melt ſome good butter, take the 
gravy you ſaved and put into it, boil it, and pour it into the diſh 
with the brains bruiſed fine, and the ſage mixed all together, and 


then ſend it to table. 


Different forts of Sauce for a Pig. 
No you are to obſerve that there are ſeveral, ways of making 
fauce for a pig. Some don't love "any. ſage in the pig, only a 
cruſt of bread ; but then you ſhould have a little dried fage rubbed 
and mixed with the grayy and butter. Some love bread fauce in a 
baſon 5 made thus: rake a pint of water, put in a god piece of 
crumb of bread, a blade of mace,” and a little whole pepper; boil 
it for about five or fix minutes, and then pour the water off; take 
out the ſpice, and beat up the bread zvith a good piece of butter. 
Some love a few currants boiled in it, 'a'glaſs of wine, and alittle 
ſugar : but that you may do juſt as you like it. Others take halt 
a pint of good beef gravy, and the grayy which comes out of the 
pig, with a piece of butter rolled in flour, two ſpoonfuls of catch- 
up, and boil. them all together; then take the brains of the pig 
and brüiſe chem ine, with two eggs boiled hard and chopped; 
ut theſe together, with the ſage in the pig, and pour into your 
Aid. It is 4, very. good ſauce. When you have not gravy enough 
comes out of your PIE with the butter for ſauce, take about half 4 


pint of veal gravy and add to ĩt: or ſtew the petty-· toes, and take 
as much of that liquor as will do for ſauce, mixed with the other. 


3 To roaſ the hind-quarter of Pig, Lamb Faſhion.” _ ! 
Ar the time of the year when houſe-lamb is very dear, take 
the hind-quarter of.a large pig; take off the ſkin and roaſt it, and 
it will est like lamb with mint fauce, or with ſallad, or Seville- 
orange, Half an hour will roaſt it, 
p ris + © 1-5 | 
Ir you ſhould. be-in a place where you cannot roaſt à pig, lay it 
in a diſh; flour it all over well, and rub. it over with butter, butter 
the diſh you lay it in, and put it into an oven, when it is enough 
dray it out of the oven's mouth, and rub it over with a buttery 
cloth ; then put it into the oven again till it is dry, take it our, 
and lay it in a diſh; cut it upy take a little veal gravy, and take 
off the fat in the diſh it was baked in, and there will be ſomę good 
gravy at the bottom; put that to it, with a little piece of butter 


4 _— 


rolled in flour; boil it up, and put it into the diſh with the brains 


and ſage in the belly. Some love. a pig brought whole to table, 


- then you are only to put o_ ſauce you like into the diſh. 
2 ; 
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To melt. Butter. w 

I x melting of butter you muſt be very careful; let your ſauce- 

pan be welt tinned, take a ſpoonful of cold water, a little duſt of 

flour, and your butter cut to pieces: be ſure to keep ſhaking your 


— one way, for fear it ſnould oil; when it is all melted, let it 
il, and it will be ſmooth and fine. A ſilver pan is beſt, if you 


have one. | 
To roaft Geeſe, Turkies, Se. 


Warn you roaſt a gooſe, turkey, or fowls of any ſort, take 
care to ſinge them with a piece of white paper, and baſte them 
with a piece of butter; drudge them with a little flour, and when 
the ſmoak begins to draw to the fire, and they look plump, baſte 
them again, and drudge them with a little flour, and take them up. 
' Sauce for a Gooſe. . 


— 


For a gooſe make a little good gravy, and put it into a baſon 
by itſelf, and ſome apple-ſauce in another. | f | 


* 


Sauce for @ Turkey. 

For a turkey good gravy in a diſh, and either bread or onion · 
ſauce in a baſon. fry | 

| 24 Sauce for Fowls. 
 To-fowls you ſhould put good gravy in the diſh, and either 
bread or. egg-ſauce in a baſon, oh = | 
Fon duck a little gravy in the diſh, and onion in a cuy is liked, 
| Sauce for Pheaſants and Partridges. Ake. 


PnzAsAurs and partridges ſhould have gravy in the diſh, and 
bread-ſauce in a cup. 3 e | 
Saxce for Lars. t 


LAxxks, roaſt them, and for ſauce have crumbs of bread ; done 
us: take a ſauce-pan or ſtew-pan and ſome butter; when melted, 
have.a good piece of crumb of bread, and rub it in a clean cloth 
to crumbs, then throw it into your pan; keep ſtirring them about 
till they are brown, then throw them into a ſieve to drain, and 
lay them round your larks, | 
| To roaſt Woodcocks and Snipes. 

Por them on a little ſpit; take a round of a threepenny loaf 
and toaſt it brown, then lay it in a diſh under the birds, baſte them 
with a little butter, and let the trale drop on the toaſt, When they 

are roaſted put the toaſt in the diſh, lay the woodcocks on it, and 

| have about a quarter of a pint of gravy ; pour it into a diſh, and 

ſet it over a lamp or chafing-diſh for three minutes, and ſend them 

to table. You are to obſerve we never take any thing out of a 
woodcock or ſnipe, of | 

| To roaſt a Þ igeon. | 

Tat ſome parſley ſhred fine, a piece of butter as big as # 

walnut, a little pepper and ſalt; tie the neck-end tight; tie a 

ſtring round the legs and rump, and faſten the other end to the top 


of the chimney · piece. Baſte them with butter, and when 8 A 


05 tw 


| +. mad PLAIN and EASY. 8 
are enough lay them in the diſh, and they will ſwim with gravy. 
You may put them on a little ſpit, and then tie both ends cloſe. 
5 | To broil a Pigeon. 

When you broil them, do them in the ſame manner, and take 
care your fire is very clear, and ſet your gridiron high, that they 
may not burn, and have a little melted butter in a cup. You may 
ſplit them, and broil them with a little pepper and ſalt: and you 

may roaſt them only with a little-parſley ard butter in a duh. 

. Directions for Geeſe and Ducks. h 

As to geeſe and ducks, you ſhould have ſome ſage ſhred fine, 
and a little pepper and falt, and put them into the belly; but 
never put any into wild ducks, ; 

To roaft a Hare. 

Taxx your hare when it is caſed, and make a pudding; take 
a quarter of a pound of ſuet, and as much crumbs of. bread, a 
little parſley ſhred fine, and about as much thyme as will lie on 
a fix-pence, when ſhred ; an anchovy ſhred ſmall, a very little 
pepper and ſalt, ſome nutmeg, two eggs, and a little lemon- peel. 

ix all theſe together, and put it into the hare, Sew the 
belly, ſpit. it, and lay it to the fire, which muſt be a good one. 
Your dripping-pan muſt be very clean and nice, Put in.two 
quarts of milk and half a pound of butter into the pan: keep 
baſting it all the while it is roaſting, with the butter and milk, 
till the whole is uſed, and your hare will be enough. You may 
mix the liver in the pudding, if you like it. You muſt firit$ 
parboil it, and then chop it fine, 

Different forts of Sauce for a Hare. 

TakE for ſauce, a gu of cream and half a pound of freſh 
butter; put them in a ſauce-pan, and keep ſtirring it with a ſpoon 
till the butter is melted, and the fauce is thick; then take up the 
hare, and pour the ſauce into the diſh. Another way to make 
ſauce for a hare, is to make good gravy, thickened with a little 
piece of butter rolled in flour, a ur it into your diſh, You 
may leave the butter out, if you don't like it, and have ſome 
currant jelly warmed in a cup, or red wine and ſugar boiled to 
ſyrup ; done thus : take half'a pint of red wine, a quarter of a 
pound of ſugar, and ſet over a fire to fimmer for about a 
quarter of an hour, You may do half the quantity, and put it 
into your ſauce-boat or baſon, 

. To broil Steaks, | . 

Fraser have a very clear briſk fire: let your gridiron be 
clean ; put it on the fire, and take a chafing-diſh with a few hot 
coals out of the fire. Put the diſh on it which is to lay your 
ſteaks on, then take fine rump ſteaks about half an inch thick; 
put a little pepper and ſalt on them, lay them on the gridiron, 
and (if you like it) take a ſhalot or two, or a fine onion and cut 
it fine ; put it into your diſh, - Don't turn your ſteaks till one fide 
is done, then when you turn the other ſide there will ſoon be fine 
grayy lie on the top of * 2 which you muſt be careful not 
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6 De ART f COOKERY, 
to loſe, When the ſteaks are enou h, take them carefully off into 
your diſh, that none of the gravy be loſt ; then have ready a hot 


* diſh and cover, and carry them hot to table, with the cover on. 


Directions concerning the Sauce for Steaks. 
Ix vou have pickles or horſe-radiſh” with ſteaks, never gar- 
niſh your diſh, becauſe both the garniſhing will be dry, and the 
ſteaks will be cold, but lay thoſe things on little plates, and 
carry to table. The great nicety is to have them hot and full of 


ravy., * Pp | 
9 5 | General directions concerning Broiling | 
As to mutton or porF ſteaks, you muſt keep them turning quick 
on the. gridiron, and have your diſh ready over a chafing- diſh 
of hot coals, and carry them to table covered hot. When you 
broil-fowls or pigeons, always take. care your fire is clear; and 


. 


never baſte any thing on the gridiron, for it only makes it ſmoked 


ard burnt, i 
e General directions cuncern ng Bailing, | 
As to all ſorts. of boiled meats, allow a quarter of an hour to 
every pound; be ſure the pot is very clean, and ſkim it well, for 
every thing will have a ſcum riſe, and if chat boils down it makes 
the meat black, All forts. of freſh meat yuu arg to put in when 
the water boils, but falt meat when the water is cold, 
* _— To boil. a Ham. WIFE, A 
Wunx you boil a ham, put it into a copper, if you have 
one; let it be abqut three or four hours before it boils, and keep 
it well kimmed all the time; then if it is a ſmall one, one hour 
and a half will boil it, after the copper begins to boil ; and if a 
large one, two hours will do; for you are to conſider the time it 
it has been heating in the water, which ſoftens the ham, and makes 


it boil the ſooner, ', 
: 1 J To boil a Tongue. 6 n | 
A rover, if ſalt, put it in the pot over night, and don't 
let it boil till about three hours before dinner, and then boil all 
that three hours; if fre out of the pickle, two hours, and put 


it in When the water boils. 

| F To boil Fowl and Houſe-Lanb, agen” 
FowLs and houſe-lamb boil in a pot by themſelves, in a good 

deal of water, and if any ſcum ariſes take it off. They will be 
both ſweeter and whiter than if boiled in a cloth, A little chicken 
will be done in fifteen minutes, a large chicken in twenty minutes, 


a good fowl in half an hour, a little turkey or gooſe in an hour, 
ard a large turkey in an hour and a half. 


1 . | Saure for 4 voile Turkey, Wh 3 
Tur beſt fauce to u boiled turkey is this: take a little water, 
or mutton gray, if you have it, a blade of mace, an onion, a 
little bit 0 thyme, a little bit of lemon - peel, and an anchovey 7 
hoil all theſe together, ſtrain them through a ſieve, melt ſome but- 
ter and add to them, fry a few ſauſages and lay round the diſh, 
Garniſh your diſm with lemon,” ane 
PW Hen, 50 3090 20 00 0 a 
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Saen for a boiled gooſe muſt be either onions or cabbages, 
firſt boiled, and then ſtewed in butter for -five minutes. "rf 

Sauce for boiled Ducks or Rabbits. 225 
To boiled ducks or rabbits, you muſt pour boiled onions over 
them, which do thus; take the onions, peel them, and boil them 
in a great deal of water; ſhift your water, then let them boil about 
two hours, take them up and throw them into a cullender to drain, 
then with a knife chop them on a board; put them into à fance- 
pan, juſt ſhake a little flour over them, put in a little milk or 
cream, with a good piece of butter; ſet them over the fire, and 
when the butter is melted they are enough. But if you would 

have onion-favce in, half an hour, take your onions, peel them 

and cut them in thin ſlices, put them into milk and water, an 
when the water boils they will be done in twenty minutes, then 
throw them into a cullender to drain,” and chop them and put 
them into a ſauce - pan; ſhake in a little flour, with a little cream if 
you have it, and a good piece of butter; ſtir all together over the 
fire till the butter 1s melted, and they will be very fine. This 
ſauce is very good with roaſt mutton, and it is the beſt way of 


boiling onions. ; | 
To roaft Veniſon. | 

TAKE a haunch of veniſon, and. ſpit it. Take four ſheets of 
white paper, butter them well, and roll about your veniſon, then 
tie your paper on with a ſmall ſtring, and baſte it very well all 
the time it is roaſting, If your fire is very good and briſk, 
two hours will do it; and, if a ſmall haunch, an hour and a half. 
The neck and ſhoulder muſt be done in the ſame manner, Which 
will take an hour and a half, and when it is enough take off the 
paper, and drudge it with a little flour juſt to make a froth; but 
you muſt be very quick, for fear the fat ſhould melt.” -You muſt 
not put any ſauce in the diſh but what cothes out of the meat, 
but have ſome very good gravy and put in-your fauce-boat or ba- 
fon. You muſt always have a ſweet ſauce with your veniſon in 
another baſon. If it is a large haunch, it will take two hours and 


a half. I 
| Different forts of Sauce for Veuiſou. 
Vo may take either of theſe ſauces for veniſon. Currant jelly. 
warmed; or half a pint of red wine, with a quarter of a pountl 
of ſugar, ſimmered over a clear fire for five or fix minutes : or 
half a pipt of vinegar, and a quarter of a pdund of ſugar, fim+ 
mered tall it is a ſyrup. . | | : 
| To reaft Mutton, Veniſon Faſhion. . | 
_ Taxz a hind-quarter of fat mutton, and cut the leg like a 
haunch ; lay it in a pan with the backfide' of it down, pour a 
bottle of red wine over itz: and let it lie twenty-four hours, then 
ſpit it, and baſte it with the ſame liquor and butter all the time it 
1s roaſting at a good quick fire, and an hour and a half will do it, 
Have a little good ravy in 3 cup, and ſweet. faucc in another. 


A good Far heck o 1 eats fincly done thus, 
— 4 4 
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To keep Veniſon or Hares faveet ; or to make them freſh when they flink, 
Ir your veniſon be very ſweet, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry 1t very well with clean cloths, rub it all over with beaten 
ginger, and hang it in an airy place, and it will keep a great 
while, If it ſtinks, or is muſty, take ſome lukewarm water, and 
waſh it clean : then take freſh milk and water lukewarm, and waſh 
it again; then dry it in clean cloths very well, and rub it all over 
Wich beaten ginger, and hang it in an airy place. When you roaſt 
it, you need only wipe it with a clean cloth, and paper it, as be- 
fore-mentioned. Never do any thing elſe to veniſon, for all 
other things ſpoil your veniſon, and take away the fine flavour, 
and this preſerves it better than any thing you can do. A hare 

you may manage juſt the ſame way. | 
To roaft @ Tongue or Lader. | 
Pan Boi it firſt, then roaſt it, ſtick eight or ten cloves abou 
it; baſte it with butter, and have ſome gravy and ſweet ſauce. 
An udder cats very well done the fame way. 
Po roafl Rabbits 
Bas rk them with good butter, and drudge them with à little 
flour. Half an hour will do them, at a very quick clear fire, and, 
jf they are very ſmall, twenty minutes will do them. Take the 
| liver, with a little bunch of parſley, and boil them, and then 
chop them very fing together. Melt ſome good butter, and put 
half the liver and parſley into the butter; pour it into the diſh, 
1 and garniſh the diſh with the other half, Let your rabbits be 
| done of a fine light brown. | 
: Y To roaft a Rabbit Hare Faſhion. | 
LazD a rabbit with bacon; roaſt it as you do a hare, and it 
eats very well. But then you muſt make gravy - ſauce; but if 
you don't lard it, White ſauce. Fl 
Turkies, Pheaſants, c. may be larded, | 
No may lard a turkey or pheaſant, or any thing, juſt as you 
"= 


To roaſt a Fowl Pheaſant Faſhion. 52 N 

Ir you ſhould have but one pheaſant, and want two in a — 

take a large full - fowl, keep the head on, and truſs it j 
as you do a ph ti had with flecon, but don't lard the phea- 
ſant, and y will know it. ; 

RULES: to be obſerved in ROASTING, 

In the firſt-place, take care the ſpit be clean ; and 
he ſure ny 8 it with nothing | but fand and — A Waſh it 
clean, wipe it with a c ; for oil, brick-duſt, and 
chinks wil toll youre, - FONT Eres 

8h 8 B EB, 

To roaft a piece of beef about ten pounds will take an hour 
and a balf, at a good fire, Twenty pounds weight will take three 
hours, if je be # thick piece ; but if it be a thin piece of e, 
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pounds weight, two hours and a half will do it; and ſo on ac- 
cording to the weight of your meet, more or leſs. Obſerve, in 
froſty weather your beef will take half an hour longer. 

M U.T-43:-0 7 


A leg of mutton of fix pounds will take an hour at a quick 
fire ; it froſty weather an hour and a quarter ; nine pounds an 
hour and a half, a leg of twelve pounds will take two hours: if 
froſty two hours and a half; a large ſaddle of mutton will take an 
hour and a half, and fo on, according to the fize ; a breaſt will 
take half an. hour at a quick fire; a neck, if large, an hour; if 
very ſmall, little better than half an hour, a ſhoulder much 
about the ſame time as a leg. | 

- 4.0 ©: | : 
- Poxx muſt be well done, To every pound allow a quarter of 
an hour: for example ; a joint of twelve pourds weight three 
hours, and ſo on; if it be a thin piece of that weight, two hours 
will roaſt it, | 
Directions concerning Beef, Mutton, and Pork. 

Tuxsz three you may baſte with fine nice. dripping. Be ſure 
your ro Wn tr on and briſk ; but don't lay your meat too 
near the fire, for tear of burning or ſcorching. 
| | F © Anbar | 

VEAL takes much the ſame time roaſting as pork ; but be ſure 
to paper the fat of a loin or fillet, and baite your veal with good 


butter, 
| HOUSE-L AMS. | 

Ir a large fore - quarter, an hour and a half; if a ſmall one, an 
hour, The out-fide muſt be papered, baſted with good butter, 
and you muſt have a very quick fire. If a leg, about three quar- 
ters of an hour; 3 neck, a breaſt or ſhoulder, three quarters of 
an hour; if very ſmall, half an hour will do. | | 

„ 

Ir juſt killed, an hour; if killed the day before, an hour and 
a quarter * if 9 1 one, — hour and 4 half. Hut the beſt 
way to ju is when the eyes out, and the ſkin is grown 
very hard; chen you muſt rub it with a coarſe cloth, with a go 
1 rolled in it, till the crackling is criſp and of a 

light brown, | . . 
A H A R E. 


Yov muſt have a quick fire. If it be a ſmall hare, put three 
pints of milk and half a pound of freſh butter in the dripping- 
pan, which muſt be very clean and nice; if a large one, two 
quarts of milk and half a pound of freſh butter. You muſt baſte 
your hare well with this all the time it is roaſting; and when 
the hare has ſoaked up all the butter and milk i witl be enough. 


4... TURK EY, : 
A middling turkey will take an hour; a very ong, an 
hour dad» quarer; {mall ap, three quarts of an hour, You 


' 
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' muſt paper the breaſt till it is near done enough, then take tha 
paper off and froth it up. Your fire muſt be very good. 
| 9" nine 
OsskRVE the ſame rules. | 
4,4, PQ L 8. 2-9 
A large fowl, three quarters of an hour ; a middling one, half 
an hour; very ſmall chickens, twenty minutes. Your fire muſt 
be very quick and clear when you lay them down. One 
„ AO MED U CK S8. 
OnsEnve the fame rules, os 
| r ee N 
Tex minutes at a very quick fire will do them; but if you 
love them well done, a quarter of an hour. | 
JJ HC £ 0.2; &c 
© _ Ozsxxve the ſame rules. i 
WOODCOCKS, SNIPES, ud P ARTRIDGES, 
Tux will take twenty minutes. . | 
PIGEONS and LARKS, 
Tux will take fifteen minutes % 
Directions concerning Poultry. 
Ir your fire is not very quick and clear when you lay your 
try down to roaſt, it will not eat near ſo ſweet, or ſo 
tiful to the eye. „ $2764 | | 


* 


ä To keep Meat hat.. : 
Tux beſt way to keep meat hot, if it be done before your 
company is ready, is to ſet the diſh over a pan of boiling water; 
cover the diſh with a deep cover ſo as not to touch the meat, and 
_ throw a'cloth over all. Thus you may keep your meat hot a 
long time, and it is better than over-roaſting and ſpoiling the 
meat. The ſteam of water keeps the meat hot, and don't draw- 
the gravy out, or dry it up; whereas if you ſet a diſh of meat 
any time over a chafing- diſn of coals, it will dry up all the gravy, 
and ſpoil the mcat. / 1 | 
| To dreſs GREENS, ROOTS, '&c. 
Alwaxs be very careful that your greens be nicely picked and 
wathed;” You ſhould- lay them in a 2 pan, for fear of ſand 
or duſt, which is apt to bon round wooden veſſels. Boil all your 
greens in a copper ſauce-pan by themſelves, with a great quanti- 
of water. il no meat with them, for that diſcolours them, 
ſe no iron pans, &c. for they are not proper; but let them be 
copper,” or ſilver. | | 
3 1 70 dreſs Spinach. | 
+ Picx it very clean, and waſh it in five or fix waters; put it 
in a ſavce-pan that will juſt hold it, throw a little ſalt over it, 
and cover the pan cloſe. Don't put any water in, but ſhake the 
often. You muſt put your ſauce-pan on a clear quick fire. As 
as you find the greens ave ſhrunk and fallen to the 9 
| =” 
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and that the liquor which comes out of them. boils up, they are 
enough. Throw them into a, clean fieve to drain, and juſt give 
them a little ſqueeze, Lay them in a plate, and never put any 
butter on Lit, but put it in a cup, 


To dreſs Cabbages, &c. 

„ Canzacs, and all ſorts of young ſprouts, muſt be boiled i inn 
| at deal of water. When the ſtalks are tender, or fall to the 
—. they are enough; then take them off, before they loſe 
their colour. Always throw ſalt in your water before you put your 
greens in. Young ſprouts you ſend to table juſt as they are, but 
cabbage is beſt chopped and put into a fauce-pan with a good 

iece of butter, ſtirring it for about fize or ſix * till the 
Putter is melted, and then ſend it tb table. | 

To dreſs Carrots, 
Lr them be ſcraped very clean, and when they are 3 
pub them in a clean cloth, then ſlice them into a plate, and pour 
fa melted butter over them. If they are young ſpring carrots, 
an hour will boil them; if large, an hour; but old Sand- 
pid carrots will take two hours. 
To dreſs Tarnips. ; 

Tukv eat belt boiled in the pot, 31 whes enough take them 
on and put them in a pan and maſh them with butter and a little 

alt, and ſend them to table. But you may do them thus: pare 
ee turnips, and cut them into dice, as big as the top of one's 

nger, put them into a clean ſauce-pan, and Juſt cover them 
with water. When enough, throw them into a fieve to drain, 
and put them into a ſauce- pan with a good piece of butter; ſix 
them over the fire for ſive or fix minutes, and ſend them to mares 
To dreſs Parſnips. 

Tyzy ſhould be boiled in a great deal of water,” and when you 
find they are ſoft (which you will know by runnin ag a fork into 
them) take them up, and carefully rare, all the dirt off them, 
and then with a knife ſcrape them all ſine, throwing away all the 
ſticky parts; then put them into a ſauce-pan, with ſome milk, and 

Wir how over the fie till they are thick, Take care they don't 
—. and add a good piece of butter and a little fake and when 
the butter is melted ſend them to table. | 

'To dreſs Brockala. 

ST81P all the little branches off till you come to the top one, 
then with a knife peel off all the outſide ſkin, which is on the 
ſtalks and little branches, and throw them into water. Have a 
ſtew- pan of water with ſome ſalt in it: when it boils put in 
ſome bras kala, and when the ſtalks are tender it is enough, then 
ſend it to table with butter i in a cup. The French cat oil and vi- 


Nb with it. | 
To dreſs dec ” . 
You miſt boil them in as little water as you can, without 
burning the ſauce - pan. Cover the ſauee· pan eloſe; and when the 
Nin begins to crack they are enough, Drain all the water om 
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nnd ſend it to table. 
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and let them ſtand coyered for a minute or two ; then peel them, 
lay them in your plate, and pour ſome melted butter over them. 
The beſt way to do them is, when they are peeled to lay them on 
a gridiron till they are of a fine brown, and ſend them to table. 
Another way is to put them into a ſauce-pan with ſome good becf 
dri ping, cover them cloſe, and ſhake the ſauce-pan often for fear 
of 4:9 ſh to the bottom. When they are of a fine brown and 
criſp, take them up in a plate, then put them into another for 
fear of the fat, and put butter in a cup. 


To adreſs Cauliflowers © 
Taxx your flowers, cut off all the green part, and then cut 
the flowers into four, and lay them into water for an hour : then 
have ſome milk and water boiling, put in the cauliflowers, and be 
ſure to ſkim the fauce-pan well. When the ſtalks are tender, 
take them carefully up, and put them into a cullender to drain: 
then put a ſpoonful of water into a clean ſtew-pan with a little 


duſt of flour, about a quarter of a pound of butter, and ſhake 


it round till it is all finely melted, with a little pepper arid ſalt: 
then take half the cauliflower, and cut it as you would for pick- 
ling, lay it into the ſtew-pan, turn-it, and ſhake the round, 
Ten minutes will do it. ES the ſtewed in the middle of your 
plate, and boiled round it. Your the butter you did it in over it, 


| To dreſs French Beans. 

FresT firing them, then cut them in two, and afterwards a- 
croſs: but if you would do them nice, cut the bean into four, 
and then acroſs; which is eight pieces. Lay them into water and 
falt, and when your pan boils put in ſome ſalt and the beans : 
when they are tender they are enough ; they will be ſoon done. 
Take care they do not loſe their fine green, Lay them in a plate, 
and have butter in a cup. | 

| > To dreſs Artichokes. ee 
WzinG off the ſtalks, and put them into the water cold, with 


the tops downwards, that all the duſt and fand may boil out, 


When the water boils, an hour and a half will do them. 
Fe To dreſs Aſparagus. 
Scxarx all the ſtalks very carefully till they look white, then 
cut all the ſtalks even alike, throw them into water, and have rea- 
a 1 oa boiling, Put in ſome ſalt, and tie the aſparagus in 
little bundles. Let the water keep boiling, and when they are a 
little tender take them up. If you boil them too much you loſe 


| both colour and taſte. Cut the round of a ſmall loaf about half an 
inch thick, toaſt it brown on both fides, dip it in the aſparagus 


liquor, and lay it on your diſh; pour a little butter over the toaſt, 
then lay your aſparagus on the toaſt all round the diſh, with the 
white tops outward, Don't pour butter over the aſparagus, for/ - 
that makes them greaſy to the fingers, but have your butter in 
and fend it to . | 
| 8 ws Direttious 
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* Directions concerning Garden things. 
Mos r le ſpoil garden things by over-boiling them. AU 
things char fs *. ſhould have a ſittle criſpneſs, for if they are 
over boiled they never have any ſweetneſs or beauty. 


. 'To dreſs Beans and Bacon, 


- Wazn you dreſs beans and bacon, boil the bacon by itſelf, and 

the beans by themſelves, for the bacon will ſpoil the colour of the 

beans. - Always throw ſome -talt into the water, and ſome mah 
nicely picked, When the beans are enough, (which you will know 
by their being tender) throw them into a cullender to drain. Take 
up the bacon and ſkin it ; throw ſome raſpings of bread over the 
top, and if you have an iron make it rgd-hot and hold over it, to 
brown the top of the bacon : if you have not one, ſet it before the 
fire to brown. Lay the beans in the diſh, and the bacon in the 
middle on the top, and ſend them to table with butter in a baſon. 


To make Gravy for a Turkey, or any ſort of Fowl. 

TAKE a pound of the lean part of the beef, hack it with a 
knife, flour it well, have ready a ſtew-pan with a piece of freſh 
butter, When the butter is melted put in the beef, fry it till itis 
brown, and then pour in a little boiling water ; ſhake it round, 
and then fill up with a tea-kettle of boiling water: ſtir it altoge- 
ther, and E in two or three blades of mace, four or five cloves, 
fome whole pepper, an onion, a bundle of ſweet herbs, a little 
cruſt of bread baked brown, and a little piece of carrot, Cover it 
cloſe, and let it ſtew till it is as good as you would have it. This 
will make a pint of rich gravy. 

Taxx a pound of meat, cut it very thin, lay a piece of bacon | 
about two inches long, at the bonne df the b or ſauce- pan, 
and lay the meat on it, Lay in ſome carrot, and cover it cloſe 
for two or three minutes, then pour in a quart of boiling water, 
ſome ſpice, onion, ſweet herbs, and a little cruſt of bread toaſted. 

t it do over a flow fire, and thicken it with a little, piece of 
utter rolled in flour. When the gravy is as good as you would 
have it, ſeaſon it with ſalt, and then ſtrain it off. You may 
omit the bacon, if you diſlike ir. - | 
| Do burn Butter for thickening Sauce. * 
Ser your butter on the fire, and let it boil till it is brown, 
then ſhake in flour, and ſtir it all the time it is en the 
, tilt it is thick, Put it by, and keep it for uſe. A little 
iece is what the cooks uſe to thicken and brown their ſauce ; 


ut there are few ſtomachs it agrees with, therefore ſeldom. make 
uſe of it. | 8 b 


To make Gravy. | 4 

Ix you live in the country, Wherę you cannot always have gravy- 

meat, when your meat comes from the butcher's take a * of 
beef, a piece of veal, and a piece of mutton : cut them into as 
ſmall pieces as you can, and take a large deep fyuce-pan with a 

3 | cover, 


i 
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will ſpoil it. 
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coyer, lay your beef at bottom, then your mutton, then a very 

little piece of bacon, a flice or two of carrot, ſome mace, cloves, 
whole pepper black and white, a large onion cut in flices, a bundle 

of ſweet herbs, and then lay in your veal. Cover it cloſe over a 
flow fire for fix or ſeven minutes, ſhaking the ſauce-pan now and 
then, then ſhaking ſome flour in, and have ready ſome ' boiling 


water; pour it in till you cover the meat and ſomething ' more, 


Cover it cloſe, and let it ſtew till it is quite rich and good; then 
ſeaſon it to your taſte with ſalt, and then ſtrain it off. This will 
do for moſt things. Fah 
To make Gravy for Soups, r. 
Taxz a leg of beef, cut and hack it, put it into a large earthen 
pan; put to it a bundle of ſweet herbs, two onions ſtuck with a 


1 + 


few cloyes,* a blade or two of mace, a. piece of ' carrot, a ſpoonful 


of whole pepper black and white, and a quart of ſtale beer. Cover 
it with water, tie the pot down cloſe with brown paper rubbed 
with butter, ſend it to the oven, and let it be well baked. When 
it comes home, ſtrain it through a coarſe ſieve; lay the meat into 
a clean diſh, as you ſtrain it, and keep it for uſe. It is a fine thing 
in the houſe, and will ſerve for gravy; thickened with a piece of 
butter, red wine, catchup, or whatever you have a mind to put 
in, and is always ready for ſoups of moſt forts. If you have peas 
ready boiled, your ſoup will ſoon be made: or take ſome of the 
broth and ſome vermicelli, boil it together, fry. a french roll and 


put in the middle, and you have good ſoup. You may add a few- 


truffles and morels, or celery ſtewed tender, and then you ars 


always ready. n 
| To bake a Leg of Beef. ** 
Do it juſt in the ſame manner as before directed in the making 
vy ſoups, &c. and when it is baked ſtrain it through a — 5 


— - 


He Pick out all the finews and fat, put them into à ſauce - pan 


with a few ſpoonfuls of the gravy, a little red wine, a little piece 

of butter rolled in flour, and ſome muſtard, ſnake your ſaucer pan 

often, arid when the ſauce is hot and thick, diſh it up, and ſend it 

to table. It is a pretty diſh, 1 EE BEET 
1515 To bake an Ox's Head. o 


| | 0 
Do juſt in the ſame manner as the leg of beef is directed to be 


done in making the gravy for ſoups, &c, and it does full, as well 
for the fame uſes, If it ſhould be too ſtrong for any thing you 
want it for, it is only putting ſome hot water to it, Cold water 
To bell ptchiod Pork | 


Be ſure you put it in when the water boils. If a middling-piece, | 


an hour will boil it; if a very large piece, an hour and a half, or 
two hours, If you boil pickle pork too long, it will go to a jelly. 


” : P p 


— 
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7 dreſs Seoteh Collope. 

Tak veal, cut jt thin, beat it well with the back of à kniſe - 
or rolling pin, and grate ſome N over them; dip them in the 
yolk of an rg and fry them in a little butter till they ate of a 
tine brown, then pour the butter from them, and have ready half 
a-pint of 'grzvy, a little piece of butter rolled in flour, a few 
muſhrooms, a glaſs of whitewine, the yolk of an egg and à little 
cream mixed together. If it wants à little ſalt put it in. Stir it 
altogether, and when it is of a ſine tlickneſs diſi it up, It does 
very well without the cream, if you have none; and very welt 


without gravy, Bu put in juſt as much . ane! * either 


red or white wine. err 
To dreſs White Scotch Colle eat Yau 
Do not dip them i in egg, but fry them till they are tender, but 
not brown, Take your meat out of the pan, and pour all ont, then 
ä atingR 4 ps as above, only you mult Us ſome 
cream. 
7 440 T6 405 4 Fillet of Veal 4vith Coll.. Arn 
For an alteration? take a ſmall fillet of veal, cut pow n 
you wunt, then täke the udder and fill it with force meat, roll it 
round, tie it with packthread acroſs, and roaſt it* K. your col- 
lops in the diſh, and lay your udder in the — rarniſh your 
diſhes wich! lemon. dre v 
0 4b | To make Farce Meat Balls. : i ee 
Now — are to obſerve, that force meat balls are a great ad- 
dition to all made diſhes ; made thus: take half a accu pro veal, : 
and half a pound of ſuet, cut fine, and beat in a marble mortar or 
wooden bowl; have a few: ſweet herbs ſhred ſine, à little mace 
dried aud beat fine, a ſmall nutmeg grated, or half a large one, a 
little lemon peel. cut very fine, a little pepper and ſalt, and the 
'olks-of two eggs; mix all theſe well together, then roll them in 
ittle round ball and ſome in little long balls; roll them in flour, 
and fry them brown. If they are for any thing of white ſauce, put 
a little water ot in a ſauce · pan, and when the water boils put them 
in, and . IC a-00ns e but never — them for 
white ſauce. & ag 99 


Truffles ee in Sauces and Rage” 
Take half an ounce of truffles and morels, ſimmer hems in two 


or three ſpoonfuls of water for a few minutes, then put them with 
the liquor into the ſauce, They thicken both ſauce and Nek, and 
8¹ | F 


ve it a fine flavour. 
To flew Ox. Pala. 5 
Srxw them very tender; which muſt, be done by putting them 
in cold water, and let them ſtew way ſoftly aver a flow pho 


* 
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they are tender, then cut them into pieces and put them either in- 
to your made - diſn or ſoup; and cocks-combs and artichoke bot- 
toms, cut ſmall, and put into the made-diſh, Garniſh your diſhes 
with lemon, ſweetbreads ſtewed or white diſhes, and fried for 
brown ones, and cut in little pieces. bans 
SY To ragoo a Leg. of Mutton. 
| Taxkx all the ſkin and fat off, cut it very thin the right way 
of the grain, then butter your-ſtew-pan, and ſhake. ſome flour into 


a little bundle of ſweet herbs, and a blade of mace. Put all to- 
gether with your meat in the pan, ſtir it a minute or two, and 
then put in ſix ſpoonfuls of gray and have ready an anchovy 


for fix minutes, and then diſh it up. | 
| Dio male a Brown Pricaſey. 
You muſt take your» rabbits or chickens and ſkin them, then 
cut them into ſmall pieces, and rub them over with yolks of eggs. 


Have ready ſome grated bread, a little beaten mace, and a httle 
nutmeg mixed together, and then roll them in it: put a 


half a pint vy, a glaſs of red wine, a few muſhrooms, or 
two ſpoonfuls of the pickle, a little ſalt (if wanted) and a piece of 


and ſend it to table. 
| To make a White Fricaſcy. | 


: 


into little pieces. Lay them into warm water to draw out all the 
blood, and then lay them in a clean cloth to dry: put them into 
a ſtew - pan with milk and water, ſtew them till they 

and then take a clean pan, put in half a pint of cream, and a 
quarter of a pound of butter; ſtir it together till the butter is 
melted, but you muſt be ſure to keep it ſtirring all the time or it 
will be greaſy, and then with a fork take the chickens or rabbits out 


Have ready a little mace dried and beat fine, a very little nutmeg, 
it up. If you have no muſhrooms, a ſpoonful of the pickle does 
ſauce fox a breaſt of veal roaſted. 
To fitaſey Chickens, Rabbits, Lamb, Veal, c. 
Do them the fame way: t/a a 2 
', Ml ferond way to mate a White Fricaſcy. 


them. into a ſtew-pan with a blade or two of mace, a little bundle 


it; flice half a lemon and half an onion, cut them very ſmall, 


manced fmall ; mix it with ſome butter and flour, ſtir it altogether 


tle-bu*ter into-yourſtew-pan, and when it is melted put in your 
meat. Fry it of a fine brown, and take care don't ſtick to the _ 
bottom of pen, then pour the butter from them, and pour in 


butter rolled in flour. When it is of a fine thickneſs diſh it up, 


You may take two chickens or rabbits, ſkin them and cut them 


are tender, 


of the ſtew-panand put them into the fauce-pan to butter and cream. 
a few muſhrooms, ſhake all together for a minute or two, and diſh 
full as well, and gives ita pretty tartneſa. This is a very pretty 


Vov muſt take two or three rabbits or chickens, ſkin them, and £ 
lay them in warm water, and dr them with a clean cloth. Put 


of fiveet herbs, aud do bur juſt cover them with water: ſtew — . 


t 
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till they are tender, then with a fork take them out, ſtrain the li - 
quor, and put them into the pan again with half a pint of the 
hw and half a pint of cream, the yolks of two eggs beat well, 

fa nutmeg grated, a glaſs of white wine, a little piece of fbut- _ 

ter rofled in flour, and a gill of muſhrooms ; keep ſtirring all 

ther, all the while one way, till it is ſmooth and of a fine 
thickneſs, and then diſh it up. Add what you pleaſe. 

A third way of making a White Fricaſey. 

TAKE three chickens, ſkin them, cut them into ſmall pieces; 
that is, every joint aſunder ; lay them in warm water, for a quar- 
ter of an hour, take them out and dry them with a cloth, then 
put them into a ſtew-pan with milk and water, and boil them 
tender : take a pint of good cream, a quarter of a pound of butter, 
and ſtr it till it is thick, then let it ſtand till it is cool, and put to 
it a little beaten mace, half a nutmeg grated, a little falt, a gill of 
white wine, and a few muſhrooms ; ſtir all together, then take 
the chickens out of the ſtew-pan, throw away what they are boiled 
in, clean the pan and put in the chickens and ſauce together: 
keep the pan ſhaking round till they are quite hot, and diſh them 

up. Garniſh with lemon. They will be very good without wine. 
| To fricaſty Rabbits, Lamb, Szweetbread, or Tripe. 

Do them the ſame way. | 

Another way to fricaſey Tripe. 

TAKE a piece of double tripe, cut it into flices two inches long, 
and half an inch broad, * into your ſtew-pan, and ſprinkle 
a little ſalt over them; then put in a bunch of ſweet herbs, alittle 
lemon-peel, an onion, a little anchovy pickle, and a bay-leaf; 
put all theſe to the tripe, then put in "uſt water enough to cover 
them, and let them till the tripe is very tender: then take 
out the tripe and ſtrain the liquor out, ſhred a ſpoonful of _—_ 
and put to them a glaſs of white wine, and half a pint of the 
liquor they were ſtewed in. Let it boil a little while, then put in 
your tripe, and beat the yolks of three eggs; put into your eggs 
a little mace, two cloves, a little nutmeg dried and beat fine, a 
ſmall handful of parſley picked and ſhred fine, a piece of butter 
rolled in flour, and a quarter of a pint of cream: mix all theſe 
well together, and put them into your ſtew-pan, keep them ſtir- 
ring one way all the while, and when it is of a fine thickneſs and 
ſmooth, diſh it up, and iſh the diſh with lemon. You are to 
obſerve that all ſauces which have 58 or cream inz you muſt 
keep ſtirring one way all the while they are on the fire, or they 
would turn to curds, You may add white walnut-pickle, or 

muſhrooms, in the room of capers, juſt ro make your ſauce a little 
tart, | 


| 3 To ragoo Hogs Feet and Ears. 

TAKE your feet and ears out of the pickle they are ſouſed in, or 
boil them till they are tender, then cut them into little long thin 
bits about two inches long, and about a quarter of an inch thick: 


put them into your ſtew-pan with half a pint of good gravy, 2 
C a glaſs 
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aſs of white, wine, a good deal of muſtard, a good piece of hu 
Ls rolled in 1 e Ca and {alt : ſtir it all together 
till it is of a fine thickneſs, and then diſh it up. n 
Note, they make a very pretty diſh fried with butter and muſt- 
ard, and a little good gravy, if you like it. Then only cut the 
feet and ears, in twWo. You may add half an onion, cut mall. 
fa. eee 

Cur your tripe into pieces about three inches long, dip them 
in the yolk of am egg and a few crumbs of bread, fry them of a 
fine browns, ang hep take them out of the pan and lay them in a 
dih to drain. Have ready a warm diſh to put them in, and ſend 
them to table, with butter and muſtard in a cup. | 

= 3:26 bo bonus + tp nn! Toi Tries _ ; 48560 
Cur it juſt as you do for frying, and ſet on ſome water in a. 
ſauce · pan, with two or three enions cut into ſlices, and ſome fat, 
When it hoils, put in your tripe. Ten minutes will bail it. Send 
it to table with the liquor in the diſh, and the onions. Have but- 
ter and muſtand in a cup, and diſh it up. Vou may put in as many 
enions as you like to mix with your ſauce, or leave chem quite 
out, juſt as you. pleaſe, Put a little bundle of ſweet-hlerbs, and a 
piece of lemon: peel into the water, when you put in your tripe. 

5 5 A fricaſey of Pigeons. . 

Takx eight pigeons, new killed, cut them into ſmall pieces, 
and put them into a ſtew- pan with a pint of claret and a pint of 
Water. Seaſon your pigeons with ſalt and pepper, a blade or two 
of mace, an onion,. a bundle of ſweet-herbs, a good piece of 
butter juſt roll'd in a very little flour: cover it cloſe, and let them 
ſtew till there is juſt enough for ſauce, and then take out the onion 
and ſweet - herbs, beat up the yolks of three eggs, grate half a 
nutmeg in, and with your ſpoon puſh the meat all to one fide of 
the pan and the gravy to the other ſide, and ſtir in the eggs ; keep 
them ſtirring for fear of turning to curds, and when the ſauce is 
fine and thick ſhake all together, put in half a ſpoonful of vinegar, 
and give them a ſhake ; then put the meat into the diſh, pour the 
ſauce over it, and have ready ſome ſlices of bacon toaſted, and fryed 
22 „ throw the oyſters all over, and lay the bacon round. 
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arniſh with lemon, . 

x A fricaſey of Lamb-flones and Seweetbreads. | 

Hav ready, ſome lamb · ſtones blanched, parboiled and ſliced, | 
and flour two or three ſweetbreads; if very thick, cut them in 
two, the yolks of ſix hard eggs whole; a few piſtachio-nut kernels, t 


and a few large ayſters: fry theſe all of a fine brown, then pour 
all the butter, and add a — of drawn gravy, the lamb-ſtones, 


ſome aſparagus tops about an inch long, ſome grated nutmeg, a d 
little pepper and ſalt, two ſhalots ſhred ſmall, and a glaſs of white al 
4 wine. Stew all theſe together for ten minutes, then add the tl 
yolks of ſix eggs beat very fine, with a little white, wine, and a m 
ittle beaten mace”; ſtir altogether till it is of a fine thickneſs, and as 
4 then diſh it up. Garniſh with lemon. 9% | lit 
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jv” | | To laſh a C, Head. ad a 4) 44331 
Nair the head almoſt enough, then take the beſt half and with 
a arp 1 it nicely from the bone, with the two eyes. 
ay it in a little deep diſh, before a good fire, and take great care 
no aſhes fall into it, and then hack it with a knife groſs and croſs; 
grate ſome nutmeg all ver, a very little pepper and ſalt, a few 
; ar herbs, ſome crumbs of bread; and a little lemon- peel chop+ 
ped very fine, baſte it with a little butter; then baſte it again, 
pour over it the yolks of two eggs; keep the diſh turning that it 
may be all brown alike : cut the other half and tongue into little 
thin bits, and ſet on a pint of drawn gravy in a ſaute-pati, a littla 
bundle of ſweet herbs, an onion, a little pepper and ſalt, a glaſs 
of red wine, and two ſhalots, boil all cheſe together a few minutes, 
then ſtrain it through a fieve, and put it into a clean ſtew-pan with 
the haſh. Flour the meat before you. put it in, and put in a few 
muſhrooms, a ſpoonful of the pickle, two fpoonfuls of catchup, 
and a few truffles and morels ; ſtir all theſe together for a few 
minutes, then beat up half the brains, and ſtir into the ſtew- pan, 
and a little piece of butter rolled in flour. Take the other half 
of the brains and beat them up with a little lemon-peel cut fine," 
a little putmeg grated, a little beaten mace, a little'thyme ſhred 
ſmall, a little parſley, the yolk of an egg, and have ſome good 
dripping boiling in a ſtew-pan ; then fry the brains in little cakes, 
about as big as a crown piece. Fry about twenty oyſters dipped 
in the yolk of an egg, toaſt ſome ſlices of baton, ' fry a few force 
meat balls, and have ready a hot diſh; if pewter, over a few clear 
coals ; if china, over a of hot water. Pour in your haſh, 
then lay in your toaſted head, throw the force meat-balls over the 
haſh, and garniſh the diſh with fryed oyſters, the fryed brains, 
and lemon; throw the reſt over tlie haſt, lay the bacon round the 
diſh, and ſend it to table. 5 
| To haſh a calf 's Head white. | 
Taxx half a pint of gravy, a large wine glaſs of. white wine, 
a little beaten mace, a little nutmeg, and a little falt ; throw into 
your haſh a few muſhrooms,” a few truffles and morels firſt parboiled, 
a few artichoke bottoms, and aſparagus tops, if you have them, 
a iece of butter rolled in four, the yolks' of two eggs, half 
a pint of cream, and one ſpoonful of muſhroom catchup; ſtir it 
atl toge-her very carefully till it is of a fine thickneſs ; then pour 
it into your diſh, and lay the other half of the head as before 
mentioned, in the middle, and garniſh it as before directed, with 
fryed'oyſters, brains, lemon, and force-meat balls fried. 1 
142 To bake a CA. Head. * 
Taxx the head, pick it and waſh it very clean; take af earthen 
diſh large enough lay the. head on, rub a little piece of butter 
all over the diſh, then lay ſome long iron ſkewers acroſs'the top of 
the diſh,. and lay the head on them; ſkewer. up the meat in the 
middle that it don't lie in the diſh; then grate ſotne nutmeg all 
over it, a few ſweet herbs ſhred ſmall, ſome crumbs of bread, a 
little lemon-peel cut fine, 1 then flour it all over: ſtick * 
2 0 
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of butter in the eyes and all over the head, and flour it again. 
Let it be well baked, and of a fine brown; you may throw a littlo 

pper and ſalt over it, and E into the diſh a piece of beef cut 
Fol, a bundle of ſweet herbs, an onion, ſome whole pepper, a 
blade of mace, two cloves, a pint of water, and boil the brains 
with ſome ſage. When the head is enough, lay it on a diſh, and 
ſet it to the fre to keep warm, then ſtir all together in the diſh, 
ang boil it in a ſauce-pan ; ſtrain it off, put it into the ey ou 
again, add a piece” of butter rolled in flour, and the {age 
in the brains chopped fine, a ſpoonful of catchup, and two 
ſpoonfuls of red wine ; boil them together, take the brains beat 

em well, and mix them with the ſauce : pour it into the diſh, 
and ſend it to table. You muſt bake the tongue with the head, 
and don't cut it out. It will lie the handſomer in the diſn. 


To bake a Sheep's Head. 
Do it the ſame way, and it eats very well. | 

| To dreſs a Lamb's Head. Lg 

Bol the head and pluck tender but don't let the liver be too 
much done. Take the head up, hack it croſs and croſs with a 
knife, grate ſome nutmeg over it and lay it in a diſh before a 
fire ; then grate ſome crumbs of bread, ſome ſweet herbs rub 
a little lemon-peel chopped fine, a very little pepper and ſalt, 
and baſte it with a little butter: then throw a little flour over it, 
and juſt as it is done do the ſame, baſte it and drudge it. Tako 
half the liver, the lights, the heart, and tongue, chop them very 
ſmall with fix or eight ſpoonfuls of gravy or water ; firſt ſhake 
ſome flour over the meat, and ſtir it together, then put in tho 

vy or water, a good piece of butter rolled in a little flour, a 

Faule pepper and ſalt, and what runs from the head in the diſn; 
ſimmer all together a few minutes, and add half a ſpoonful of 
vinegar, pour 1t into your diſh, lay the head in the middle of the 
mince-meat, have ready the other half of the liver cut thin, with 
ſome lices of bacon broiled, and lay round the head. Garniſh the 
diſh with lemon, and ſend it to table. 


To ragoo a Neck of Veal. 

Cur a neck of veal into ſteaks, flatten them with a rolling - pin, 
ſeaſon them with ſalt, pepper, cloves and mace, lard them with 
bacon, lemon- peel, and thyme, dip them in the yolks of eggs, 
make a ſheet of ſtrong cap-paper up at the four corners in form of 
a dripping-pan ; pin up the corners, butter the paper and alſo the 


iron, and ſet it over a fire of charcoal; put in your meat, let 


it do leiſurely, keep it baſting and turning to keep in the gravy ; 
and when it is enough, have ready half a pint of ſtrong gravy, 
Teaſon it high, put in muſhrooms and pickles, force-meat balls 


di in the yolks of e oyſters ſtewed and fried, to lay round 
— the top of your Ai and then ſerve it up. If 1 


ragoo, — in red wine. If for a white one, put in white wine, 
with y | 


on oggs bog up with to or titres ſpoggyfule of creatn. 


— * 


To 
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To ragoo a Breaft of Veal. 

' Taxz your breaſt of veal, put it into a large ſtew-pan, put in 
a bundle of ſweet-herbs, an onion, ſome black and white pepper, 
a blade or two of mace, two or three cloves, a very little piece 
of lemon-peel, and juſt cover it with water: when it is tender 
take it up, bone it, put in the bones, boil it up up till the gravy 
* then ſtrain it off, and if you have a little rich beef gravy 

a quarter of a pint, put in half an ounce of truffles and mo- 
rels, a ſpoonful or two of catchup, two or three ſpoonfuls of 
white wine, and let them all boil together: in the mean time 
flour the veal, and fry it in butter till. it is of a fine brown, then 
drain out all the butter and pour the gravy you are boiling to the 
veal, with a few muſhrooms: boil all together till the ſauce is 
rich and thick, and cut the ſweetbread into four. A few force- 
meat balls is proper in it. Lay the veal in the diſh, and pour 
the ſauce all over it, Garniſh with lemon. a 


Another way to ragoo a Breaft of Veal, 
Yov may bone it nicely, flour it, and fry. it of a fine brown, 
then pour the fat out of the pan, and the ingredients as above, 
with the bones; when enough, take it out, and ſtrain the liquor, 
then put in your meat again, with the ingredients, as before directed. 


A breaft of Veal in Hodge-podge. 

TAKE a breaſt of veal, cut the briſcuit into little pieces, and 
every bone aſunder, then flour it, and put half a your of 
butter into a ſtew-pan : when it is hot, throw in the veal, fry it 
all over of a fine light brown, and then have ready a tea-kettle of 
water boiling ; pour it into the ſtew-pan, fill it up and ſtir it round, 
throw in a pint of green peas, a fine lettuce whole, clean waſhed, 
two or three blades of mace, a little whole pepper tied in a muſlin 
rag, a little bundle of ſweet herbs, a ſmall onion ſtuck with a few 
cloves, and a little ſalt. Cover it cloſe, and let it ſtew an hour, or 
till it is boiled to your palate, if you would have ſoup made of it; 
if you would only have ſauce to eat with the veal, you muſt ſtew ir. 
nll there is juſt as much as you would have for ſauce, and ſeaſon it 
with ſalt to your palate ; take out the onion, ſweet-herbs and ſpice, 
and pour it altogether into your diſh. It is a fine diſh, you 
have no peaſe, pare three or four cucumbers, ſcoup out the pulp, 
and cut it into little pieces, and take four or five heads of celery, 
clean waſhed, and cut the white .part ſmall z when you have no 
lettuces, take the little hearts of ſavoys, or the little young ſprouts 
that grow on the old cabbage · ſtalks about as hig as the tap of 
your thumb, Ber . 3 

Note, If you would make a very fine diſh of it, fill the infida 
of your lettuce with force-meat, and tie the top cloſe with a thread : 
ſtew it till there is but juſt enough for ſauce, ſet the lettuce in 
the middle, and the veal round, and pour the ſauce all over it, 
Garniſh your diſh with raſped bread, made into figures with your 
fingers. This is the cheapeſt way of dreſſing a breaſt of veal ta 


be good, and nt a __ 1 people. | _ 
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; To collar @ Breaft of Yeal.. 
TAKE a ve r 151 and nicely take out all the bo 

bu ca ke ereqe ee 0 not e cut che * 580 1 Af the 

meat of Boles then 5 rate ey nutme 15 all 
ide 9 "the deal, , very little beaten mace, a litt 


ſalt, a few fiveet herbs ſhred ſmall, fome parſley, a 17 PE, 


peel! fhred ſmall, a few crumbs of bread and the bits icked - 

of the bones ; roll 3 it up tizht, ſtick one "ſkewer in to wy. it to- 
gether, but do it clevef, that it ſtand upright in the diſh: tie a 
packthread acroſs it to hold it together, Pit t. then roll the caul 
all rouhd 1 it, and roaſt it. An hour and a . will do it. When. 
it has deen about an hour at the fire take off the caul, drud 


with flour, baſte it well with freſh butter, and let it be of a 1 


brown. For ſauce take to penny-worth of gravy beef, cut it 
7155 Hack it well, then flour it, fry it a little Grown, then Bow 
to yeur ſtew-pan two parts full of water, put in an onion, a 
bundle of ſweet herbs,” a little cruſt of bread toaſted, two or 
three blades of mace, four cloves, ſome. whole pepper, and the 
veat. Cover it cloſe, and let it ſtew till it is quite — 7 nd thick; 
then ſtrain it, boil it up with ſome truffles and morels, a few muſh- 
rooms, a ſpoonful of catchup, two or three bottoms of artichokes, 
if you have them; add little falt, juſt enough to ſeaſon the gravy, 


take the packthread, off the veah and ſet it upright in the diſh; 


a few force-m fried; lay theſe round the diſh, and pour, 
in the 8 nich the dim with lemon, and fend ir t9 table. 
| Dio collar a Breaſt of Mutton. a 
Do 4 the fame way, and it eats _ well. But you muſt rake 
off the ſkin, 
Another e TY} Mutton. - 

Corte it as el roaſt it; 1 baſte it 1 half a int of 

red wine, and when that is all ſoaked in, baſte it well with poet 


have a lit: le © Food gra 'Y, ſet the Futon upright in the diſh, pqurin 
e gravy have ſome ſweet ſauce as for ve 155. and ſend it to 15 

Don't garniſh the diſh, but be ſure to take the 55 off the muttan, 

* infide. of 4 furloin of beef is very good d lone this Way. 


He on*r like the wine, a gue. of milk, and a quarter of a 
Pane butter,” put into the pping pan, does does Full as well to 


* To force a Leg of Lamb, | 
Wiry knife, e A. | and | 
the ſkin 112 the £4} it ; 4 8 — out e 
from thus,: to two * of megt, add three pound of beef - 


cut A into 12 and broil it of a fine brown, with 


fuet cus f t in a till it is very fi 
mortar ry. fine, and, 
take FRI. | 15 Kin 4 * whe t and ſuet, then mix Wik! it 
four Fa e grated bread, or ten cloves, five or fix 
irge blades of mace. dried and beat fine, half a large nutmeg, - 


rated, 2 li dels pepper and falt, a little lemop-peel cut fine, a ve 
Frere Aging. Te perf parſley EY Fa e285; mir l ether, — * 
into the ſkin * juſt as it was, in Ls Jame ſhape, ſew it up, roaſt 


it, 


ont ye f 
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i:, baſte it with butter, cut the loin into ſteaks and fry i it nicely, 
lay the leg in the diſh and the lein round it, with ſtewed 
— — (as in page 17) all round uon the loin ; pour a pint 


gravy into the diſh, and ſend it to the table. If you 
Gor t like the cauliflower, it may be omitted. | 


To boil L -of Lani. 


tar the leg be boiled very white, An hour will do it. Cut the 
loin into ſteaks, dip them into 4 few crumbs of bread and egg, 
fry them nice and brown, boil a good deal of ſpinage and lay 
in the diſh, put the leg in the middle, lay the loin round it, cur 
an orange in four and garniſh the diſt, and have butter in a cup. 
Some love the ſpi nage boiled, then drained, put into a — 
with a good piece of butter, and ſtewed. 


To force a large Foul. 

Cor the ſkin down the back, ha carefully flip it up ſo as to 
take out all the meat, mix it with one pound of beef-ſuet, cut it 
ſmall, and beat them together in a marble mortat tale 4 pint 
of large oyſters cut ſmall, two anchovies cut ſmall, one ſhalot 
cut fine, a few ſweet- herbs, a little pepper, a little nutmeg grat- 
ed, and the yolks of four eggs; mix a Þ rats and 2 — on 
the bones, draw over the km and ſew up the back, 
into a bladder, boil it an hour and a quarter, ftew * — 
in good gravy. thickened with a piece of butter rblled in flour, 
take the fowl out of the bladder; lay it btn. "os 4 * 
the ſauce over it. Garniſh with lemon. 

* much better with the ſume ſauce. 

To roaft a Turkey the genter! ab 

Fixsr cut it down the back, and with a tag AA bone 
it, then make your force - meat thus : Take alarge | owl, or a pou 
of veal, as much grated bread, half a pound of ſuet cut and beat 

very fine, a little beaten mace, two cloves, half a nutmeg grated, 

about a large tea-ſpoonful of Gs and the yolks of two 

eggs; mix all together, with a li pepper, 4 _ ol fill u 

the places where the bone came out, and fill th „that it 
may look juſt as 4 did before, ſew up the back, — roaſt” it, 
ou may have oyſter-ſauce, celery · ſauce, or juſt 2s you pleaſe ; 

bt Yeu mop? gravy in the diſh, and $arniſh with lemon, is as good us 

any thing. Be ſure to leave the pinĩons on. f 

To flew a Turkey or Forul. 3 

Finsr let your pot be very clean, lay four clean ſkewers at 
the bottom, lay your turkey or fowl upon them, put in a quart of 

gravy, take a bunch of celery, cut it ſmall, and waſh1t very clean, 

ut it into your. pot, with two or three blades of mace, let it 
ler ſoftly till there is juſt enough for ſauce, then add a good 
piece of butter rolled in flour; two ſpoonfuls of red wine, two of 
qe juſt as much pepper and ſalt as will ſeaſon it, lay your fow! 
or turke 8 the diſh, pour the ſauce over it and ſend ĩt to table. If 
the fol, or turkey js enough 0, the ſauce, rake it up, and oY 
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It up till the ſauce is boiled enough, then put it in, let it boil a 
minute or. two, and diſh it up. "5 | 
To flew. a Knuckle of Teal. 


B ſure let the pot or ſauce-pan be very clean, lay at the bottom 
four clean wooden ſkewers, waſh and clean the knuckle very well, 
then lay it in the pot with two or three blades of mace, a little 
whole pepper, a little piece of thyme, a ſmall onion, a cruſt of 
bread, and two quarts of water. Cover it down cloſe, make it 
boil, then only let it fimmer for two hours, and when it is enongh 
take it up; lay it in a diſh, and ſtrain the broth over it. 

| Another <vay to flew a Knuckle of Leal. 

CLEAN it as before directed, and boil it till there is juſt enough 
for ſauce, add one ſpoontul of  catchup, one of red wine, and one 
of walnut pickle, ſome truffles and morels, or ſome dried muſh- 
rooms cut ſmall, - boil it all together, take up the knuckle, lay 
it in a diſh, pour the fauce over it, and iced it to table, 

Note, It eats very well done as the turkey, before directed. 


s d To rage a Pia of Beef. < 
Tax a large piece of the flank, which has fat at the top cut 
ſquare, or any piece that is all meat, and has fat at the top, but 
no bones. The rump does well. Cut all nicely off the bone 
(which makes fine ſoup) then take a large ſtew- pan, and with a 
good piece of butter &y it a little -brown all over, flouring your 
meat well before you put it into the pan, then pour in as much 
Ford as will cover it, made thus : take about a pound of coarſe 
ef, a little piece of veal cut ſmall; a bundle of fweet-herbs, an 
onion, ſome whole black pepper and white pepper, two or three 
large blades of mace, four or five cloves, a piece of carrot, a little 
piece of bacon ſteeped in vinegar a little while, a cruſt of bread 
toaſted brown ; put to this a quart of water, and let it boil till half 
is waſted, While chis is making, pour a quart of boiling water into 
the ſew-pan, cover it cloſe, DF hot it be ſtewing ſoftly ; when 
the gravy is done ſtrain it, your it into the pan where the beef is, 
take an ounce of truffles and morels cut ſmall, ſome freſh or dried 
muſhrooms cut ſmall, two ſpoonfuls of catchup, and cover it cloſe. 
Let all this ſtew till the ſauce is rich and thick: then have ready 
ſome : r:ichoke-bottoms cut in four, and a few picklcd muſhrooms, 
give them à boil or two, and when your meat is tender and your 
auce 1 rich, lay the meat into a diſh and pour the ſauce over 
it. You may add a ſweetbread cut in fix pieces, a palate ſtewed 
tender cut into little pieces, ſome. cocks-combs, and a few force- 
meat balls. "Theſe are a great addition, but it will be good with- 
out. 
Note, For variety, when the beef is ready and the gravy put 
to it, add a large bunch of celery cut ſmall and waſhed clean, two 
— of catchup, and a glaſs of red wine, Omit all the other 
Ingredients. When the meat and celery are tender, and the fauce . 
rich and good, ſerve it up. It is alſo very good this way: = | 
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fix large cucumbers, ſcoop out the ſeeds, pare them, cut them 
into ſlices, and do them juſt as you do the celery. 
To force the infide of a Surloin of Beef. 
- TAKE a ſharp knife, and carefully lift up the fat of the inſide, 
take out all the meat cloſe to the bone, chop it ſmall, take a 
und of ſuet, and chop ſine, about as many crumbs of bread, a 
ttle thyme and lemon-peel, a little pepper and falt, half a nut- 
meg grated, and two ſhalots chopped fine; mix all together, with 
a glaſs of red wine, then put it into the ſame place, cover it 
with the ſkin and fat, ſkewer it down with fine ſkewers, and cover 
it with paper. Don't take the paper off till the meat is on the 
diſh, Take a quarter of a pint of red wine, two ſhalots ſhred 
ſmall, boil them, and pour into the diſh, witch the gravy which 
comes out of the meat; it cats well, Spit your meat before you 
take out the infide. 1 | 
Another way to force a Surloin. 2 
Wurxx it is quite roaſted, take it up, and lay it in the diſh with 
the infide uppermoſt, with a ſharp knife lift up the ſkin, hack 
and cut the inſide very fine, ſhake a little pepper and falt over it, 
with two ſhalots, cover it with the ſkin, and ſend it to table. You 
may add red wine or vinegar, juſt as you like. 


To force the infide of a Rump of Beef. 
You may do it juſt in the ſame manner, only lift up the 
outſide ſkin take the middle of the meat, and do as before di- 
rected ; put it into the ſame place, and with fine ſkewers pot it 


down cloſe, | | 
7:4 A rolled Rump of Beef. | 
Cur the meat all off the bone whole, ſlit the infide down from 
top to the bottom, but not through the ſkin, ſpread it open, take 
the fleſh of two fowls and beef-ſuet, an equal quantity, and as 
much cold boiled ham, if you have it, a little pepper, an anchovy, 
a nutmeg grated, a little thyme, a good deal of parſley, a few 
muſhrooms, and chop them all er, beat them in a mortar, 
with a half-pint baſon full of crumbs of bread ; mix all theſe ta- 
gether, with four yolks of eggs, lay it into the meat, cover it 
up, and roll it round, ſtick one ſkewer in, and tie it with a 
| thread -croſs and crofs to hold it — take a pot or large 
oe · pan that will juſt hold it, lay a layer of bacon and a layer 
of beef cut in thin ſlices, a piece of carrot, ſome whole pepper. 
mace, ſweet-herbs, and a large onion, lay the rolled beet on it, 
| jo put water enough to the top of the beef: cover it cloſe, and 
lat ĩt ſtew very ſoftly on a ſlow fire for eight or ten hours, but not too 
faſt, When you find the beef tender, which you will know by 
running a ſkewer into the meat, then take it up, cover it up hot, 
boil the gravy till it is good, then ſtrain it off, and add ſome muſh- 
rooms chopped, ſome truffles and morels cut ſmall, two ſpoonfuls 
of red or white wine, the yolks of two eggs a piece of butter 
rolled in flour ; boil it together, ſet the meat before the fire, baſte 
it with Pane”, 566 throw crumbs of bread all over it : when the 


with the force - meat. 
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ſauce is enough, lay the meat into the diſh, and pour the 
ſauce over it. Take care the eggs do not cur. 1 
Po boil @ Rump of Berf the French Naſtuon. 
«© TAKE a rump of beef, boil it half an hour, take it up, lay it 
into a large deep pewter diſh or 'ſtew-pan, cut three or fou 
es in it all along the fide,” rub the gaſhes with pepper and falr, 


und pour into the diſh à pint of red wine, as much hot water, 
two or three large onions cut ſmall; the hearts of eight or ten let - 


tuces cut ſmull, and a good piece of butter rolled in a li tle flour 
lay the fleſhy part of the meat downwards, cover it cloſe, let it 


New an hour and a half over à charcoal fire, or a very flow coal 
fire. Obſerve that the butcher chaps the bone fo cloſe, that the 
meat may lie as flat as you can inthe diſh, When it is enough, 
take the beef, lay it in the diſh, and pour the ſance over it. 
Note, When you do it in a pewter diſh, it is beſt done over a 
chafing-diſh of hot coals, with a bit or two of charcoal to keep it 


alive, 5 

N. „ 900 qu | Beef Eſcarlot, | Nu 51 1 
Taxx a brſſeuit of beef, half 'a pound of coarſe ſugar, two 

ounces of bay falt, a pound of common falt; mix all together, 

and rub the beer, lay it in an earthen pan, and turn it every day. 

It may lie a fortnight in the pickle ; then boil it, and ſerveè it up 

either wich ſavoys or peaſe pudding. | 


. Note, It eats much finer cold, cut into flices, and ſent to table. 


1.750 774 1 ” Beef .a la Dans. 6 * 

You may take a buttock or a rump of beef, lard it, fry it 
brown in ſome ſweet butter, then put it into a pot that will juſt 
hold it; put in ſbme broth or gravy hot, ſome pepper, ' cloves, 
Mare, a bundle of ſweet-herbs, it four hours till it is 
tender, and ſeuſon it with ſalt; take half a pint of gravy, two 
ſweetbreads cut into eight pieces, ſome truffles and morels, palates, 


artichoke - bottoms, and muſhrooms, boil all together, 1 


beef in a diſh : ſtrain the liquor into the ſauce, and boil | 
ther. If it is not thick enough, roll a pieee of butter in flour, 


and boil in it: pour this all over the beef. Take forotimieat rolled 


in pieces half as long as one's finger; dip them into batrer made 
with eggs; and fry them brown ; fry ſome ts dipped into batter 
cut three corner-ways, ſtick them into the meat, and garniſh 


Beef a la Mode in Pieces, © F.- 
Yov muſt take a buttock of beef, cut it into two-pound pieces, 


Yard them with bacon, fry them brown, put them into à pot that 


will just hold them, put in two quarts of broth or gravy, a few 


ſweet-herbs, an onion, ſome mace, cloves, nutme per and 
ſalt; when that is done, cover it clofe and ſtew it 8 Eh 
ſkim off all the fat, lay the meat in the diſh, and ſtrain the ſauce 


1 it is tender, 


over it. You may ſerve it up hot or cold. 
| | Beef a la Mode, the Frengh Way. { 
TakE a piece of buttock of beef, and ſome fat bacon cut into 
little long bits, then take two tea-ſpoonfuls of ſalt, one W 


Xs 


Sn f_ Cres... * 
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ful of beaten pepper, one of hearen mage, and one of nutmeg ; 
mix all together, 2 your landing - pins e, ſirſt dip the bacon 
in vinegar, then roll it in your ſpice, and lard your beef very thick 
and nice; put the meat into a pot with two or three large onions; 
a good piece of lemon-peel, a bundle of herbs, and three or four 
ſpoonfuls of vinegar; cover it down cloſe, and put a wet cloth 
round the edge of the cover, that ng ſteam can get out, and ſet 
it over a very flow fire: when you think one fide is done enough, 
turn the other, and cover it with the rind of the bacon; cover 
the pot cloſe again as before, and when it is enough (which it 
will be when quite tender) take it up and lay it in à diſh, take of 
all the fat from the gravy, and pour the gravy over the meat, If 
you chuſe your beef to be red, you may rub it with ſaltpetre over 


night. * | 
Note, Vou miſt take great care in doing your beef this way 
that your fire is very flow ; it will at Jealt take fix hours dojng, if 
the piece be amy thing large. If you would fave the ſauce very 
rich, boil half an ounce of truffles and morels in half a piat of 
good grayy,, till they are _ tender, and add a pill of . pickled 
muſhrooms, but freſh ones are beſt ; mix all together with the gravy 
of the meat, pour it over your beef. You 'muſt mind an 
all you ſpices very fine ; and if you have not enough, mix ſome 
more, according to the bigneſs of your beef. rear 
: „Bao Ohg. | e 
TAKE a rump of beef, cut into ſteaks half a quarter long, about 
an inch thick, let them be ſquare ; lay on ſome good force: meat 

ade with veal, roll them, tie them once round With a hard knot 
ip them in eggs, crumbs: of bread, and grated nutmeg, and 3 
little pepper and-falt. The beſt way is to roaſt them, or fry them 
brown in freſh; butter, lay them every one on a bay-leaf, and coy 
them every one with a piece of bacon toaſted, have ſome 
Serve few truffles and morels, and muſhrooms; boil all toge- 
er, pour into the diſh, and ſend it to table. II 

| a Heal Olives. * N 
Tux are good done the ſame way, only roll them narrow. at 

one end and brad at the other. Fry them of a fine brown. it 
the bay leaf, but lay little bits of bacon about two inches Jong on 


= 


them. The fame ſauce. Garniſh with lemon, 
| 21 7 Beef Collaps. 0 a 

Cut them into thin pieces about two inches long, beat them 
with the back of a knife very well, grate ſome nutmeg, flour them 
a little, lay them in a ſtew-pan, put in as much water” as you 
think will do for ſauce, half an onion cut ſmall, a bundle of ſweet 
herbs, a little pepper and ſalt, a piece of butter ralled in a little 
flour. Set them on a flow fire; when they begin to ſimmer, ſtir 
them now and then; when they begin to be hot, ten minutes will 
do them, but takę care they do not Poll. Take out the ſweet herbs, 
pour it into the diſh, and ſend it to table. | 

Note, You may do the infide of-a ſir-loin of heef in the fame 
manner, the day after it is roaſted, only do not beat them, but 
cut them thin, N. B; Yoy » .& 


= 
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N. B. You may do this diſh between two pewtcr diſhes, hang 
them between two chairs, take fix ſheets of white brown paper, 
tear them into flips, and burn them under the diſh one piece at a 


rune. 
To flew Beef-fleaks. : 

Tax rump-ſteaks, Pepper and falt them, lay them in a ſtew- 
pan, pour in half a pint of water, a blade or two of mace, two or 
three cloves, a little bundle of ſweet herbs, an anchovy, a piece 
of butter rolled in flour, a glaſs of white wine, and an onion ; 
cover them cloſe, and let them ftew ſoftly till they are tender, 
then take out the ſteaks, flour them, fry hen in freſh butter, and 


pour away all the fat, ſtrain the ſauce they were ſtewed in, and 


ur into the pan: toſs it all up together till the ſauce is quite 

t and thick, If you add a quarter of a pint of oyſters, it will 
make it the better. Lay the ſteaks into the diſh, aud pour tho 
fauce over them. Garnith with any pickle you like. 


9 To fry Bref-fieaks. 

Taxx rump ſteaks, beat them very well with a roller, fry them 
in half a pint of ale that is not bitter, and whilſt they are fry- 
ing cut alarge onion ſmall, a very little thyme, ſome ey 
ſhred ſmall, tome grated nutmeg, and a little pepper and falt ; 

-rolt all together in a piece of butter, and then in a little flour, put 
this into the ſtew-pan, and ſhake all together. When the ſteaks 
are tender, and the ſauce of a fine thickneſs, diſh it up. 


A fecond cuay to fry Beef-ſleaks. ; 

Cur the lean by itſelf, and beat them well with the back of a 
Knife, fry them in juſt as much butter as will moiſten the pan, 
your out the gravy as it runs out of the meat; turn them often, 

them over a gentle fire, then fry the fat by itſelf and lay upon 
the meat, and put to the gravy a glaſs of red wine, half an an- 
chovy, a little nutmeg, a little beaten pepper, and a ſhalot cut 
mall; give it two or three little boils, ſeaſon it with ſalt to your 
palate, pour it over the ſteaks, and ſend them to table. 


: © + * Another way to do Beef freaks. | 
vr your ſteaks, half broil them, then lay them in a ſtew-pan, 
ſeaſon them with pepper and falt, juſt cover them with gravy and a 
ece of butter rolled in flour. Let them ſtew for half an hour, 


at up the yolks of two eggs, ſtir all together for two or three 
minutes, and then ſerve it up. | | 


* A pretty fide-difh of Beef 
Nos a tender piece of beef, lay fat bacon all over it, and roll 
it in paper, baſte it, and when it is roaſted cut about two pounds 
m than flices, lay them in a ſtew-pan, and take fix large cucum- 
bers, peet them, and chop them imall, lay over them a little pep- 
per and ſalt, ſtew them in butter for . ten minutes, then 
drain out the butter, and ſhake ſome flour over them; toſs them 


up, pour in half a pint of let them ſtew ti ick 
rn p gravy, m ſtew till they are thick, 
To 
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| To dreſi-a Fillet of Beef. | 
Ir is the inſide of a ſirloin. You muſt carefully cut it all out 
from the bone, grate ſome nutmeg over it, a few crumbs of bread, 
a little pepper and ſalt, a little lemon-peel, a little thyme, ſome 
parſley ſhred ſmall, and roll it up tight, tie it with a packthread, 
roaſt it, put a quart of milk and a quarter of a pound of butter in- 
to the dripping-pan, and baſte it; when it is enough, take it u 
untie it, leave a little ſkewer in it to hold it together, have ali 
ou gravy in the diſh, and ſome ſweet ſauce in a cup. You 
; it with red wine and butter, if you like it better; or it wi 
do very well with butter only. | 


Beef Steaks rolled. 

TAKE three or four beef ſteaks, flat them with a cleayer, and 
make a force meat thus ; take a pound of veal beat fine in a mor- 
tar, the fleſh of a large fowl thus cut ſmall, half a pound of 
cold ham — ſmall, the kidney-fat of a loin of veal chopped 
ſmall, a ſweetbread cut in little pieces, an ounce of truffles and 
morels firſt ſtewed and then cut ſmall, ſome parſley, the yolks of 
four eggs, a nutmeg grated, a very little thyme, a little lemon- 
peel cut fine, a little pepper and ſalt, and half a pint of cream 
mix all together, lay it on your ſteaks, roll them up firm, of a 
good ſize, and put a little ſkewer into them, put them into a ſtew- 
pan, and fry them of a nice brown; then pour all the fat quite 
out, and put in à pint of good fried gravy (as in page 13) put one 
ſpoonful of catchup, two ſpoonfuls of red wine, a few muſhrooms, 
and let them ſtew tor a quarter of an hour. Take up the ſteaks, 
cut them in two, lay the cut fide uppermoſt, and pour the fauce 
over it. Garniſh with lemon. 5 

Note, Before you put the force-meat into the beef, you are to 
ſtir it all together over a flow fire for eight or ten minutes. 


To flew a Rump of Beef. 

HavinG boiled it till it is little more than half enough, take it 
up, and peel off the ſkin : take ſalt, pepper, beaten mace, grated 
nutmeg, a handful of parſley, a little thyme, winter-ſavory, 
ſweet · mai joram, all cho fine and mixed, and ſtuff them in 
great holes in the fat and lean, the reſt ſpread over it, with the 
yolks of two eggs; ſave the gravy that runs out, put to it a pine 
of claret, and put the meat in a deep pan, pour the liquor in, 
cover it cloſe, and let it bake two hours, then put it into the diſh, 
pour the liquor over it, and ſend it to table. | 


| Another way to flew a Rump of Beef. 

You 2 cut the meat - the 2 lay it in your ſtew- 
cover it with water, put in a ſpoonful of whole two on 
a bundle of — ſome ſalt, and a N of rad wine ; pros 
it cloſe, ſet it over a ſtove or ſlow fire for four hours, ſhaking ir 
ſometimes, and turning it four or five times ; making gravy as for / 
ſoup put in three quarts, keep it ſtirring till dinner is ready: 
take ten or twelve turnips, cut them into ſlices the broad way, 
then cut them into four, flour them, and fry them ou beef 

PPing - 
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x dripping. Be ſure to let your dripping boit before you put them 
in; then drain them well from the far, lay the beef in your ſoup- 
diſt; toaſt a little bread very nice and brown, cut in three corner 
dice, lay them into the diſh; q aud the turnips lixewiſe; ſtrain in 
the gravy, and ſend it to tab If you have the convenience of 
a ſtove, put the diſh over it for five or fix minutes; it gives the 
hquor 4 fine flavour of the turnips, makes the | bread: 
cat better, and is a great addition. Scaſon it with falt to your 


palate. | 
. SS 2 +* ,  Portupal: Beef. it JL Ei Jo, 
TAKE a rump of beef, cut it off the bone, cut it acroſs, flour 
it, fry the thin part browu in butter, the thick end ſtuff with ſuet, 
boiled cheſnuts, an anchovy, an onion, and a little ons: Stew 
it in a pan of ſtrong! broth, and when it is tender, lay both the 
fried and ſtewed together in your diſh; cut the fried in two and 
lay on cach fide of the ſtewed, ſtrain the gravy it was ſtewed in, 
put to it ſo:ne pickled gerkins chopped, and boiled cheſnuts, 
thicken it with a piece of burnt butter, give it two or three boils 
up ſeaſon it with ſalt to your palate, and pour it over the beef. 


, 
arniſh with lemon. 2G 
To letu a Runth of Beef, of the Briſcait, the French way. 
Tax à rump of beef put it into a little pot that will' hold it, 
cover it with water, put on the cover, let it ſte an hour; but if 
the briſcuit, two hours. Skim it clean, then flaſh the meat with 
a knife to let out the gravy, put in a little beaten pepper, 
ſome falt, four cloves, with two or three large blades of mace 
fine, ſix onions liced; and half a pint of red wine; cover it cloſe, 
let it ſtew an hour, then put in two ſpoonfuls of capers or aſterti- 
um- buds pickled, or broom-buds, chop them; two ſpoonfuls of 
vinegar, and two of verjuice , boil fix cabbage lettuces in water, 
then put them in a pot, put ina pint of good gravy, let all ſtew 
together for half an hour, ſkim-all'the fat off, lay the meat in the 
dich, and pour the reſt over it, have ready ſome pieces of bread cut 
three corner ways, and fried eriſp, ſtick them about the meat, 
and garniſh them. When you put in the cabbage, put with it a 
good piece of butter rolled in flour. 
| __ To flew Berf Gobbets. u 
4 Ger any piece of beef, except the leg, cut it- in pieces about 
the bigneſs cf a pullet's egg, put them in a ſtew-pan, cover them 
with water, let them ſtew, ſkim them clean, and when they have 
ſtewed an hour, take mace, cloves, and whole pepper tied in a 
mullin rag looſe, ſome celery cur ſmall, par them into the pan 
with ſome ſalt, turnips and carrots,” pared and cut in ſſices, a little 
parlley, .a bundle of iweet-Herbs, and a large eruſt of bread; Vo 
may put in an ounce of barley of rice, if you like it. Cover it 
eloſe, and let it ſtew till it is tender, take out the herbs, ſpices, 
and bread, and have ready fried a French roll cut in four. Diſh 
up all together, and ſend it to table. wy 
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. | Sod Beef Royal, | | 2 
Taxx a firloin of beef, or a large rump, bone it and beat it very 
well, then lard it with bacon, ſeaſon it all over with ſalt, pepper, 
mace, cloves, and nutmeg, all beat fine, ſome lemon - peel cur 
ſmall, and ſome ſweet-herbs; in the mean time make a ſtrong broth 
of the bones, take a piece of butter with a little flour, brown it, 
put in the beef, keep it turning often till it 1s brown, then ſtrains 
the broth, put all together into a pot, put in a bay- leaf, a few 
truffles, and ſome ox-palates cut ſmall; cover it cloſe, and let it 
w till it is tender, take out the beef, ſkim off all the fat, pour 
in a pint of claret, ſome fried oyſters, an anchovy, and — 
8 ſhred ſmall ; boil all together, put in the beef to warm, 
icken your ſauce with a piece of butter rolled in flour, or muſh-, 
room powder, or burnt butter. Lay your meat in the diſh, pour 
the ſauce over it, and ſend it to table. This may be eat either hot 
or cold. | | 
; Js. A Tongue and. Lader forced. | | 
Fixs r parboil your tongue and udder, blanch the tongue and 
ſtick it with cloves ; as for the udder, you muſt carefully raiſe it, 
and fill it with force-meat made with veal : firſt waſh the inſide 
with the yolk of an egg, then put in the force-meat, tie the ends 
cloſe and ſpit them, roaſt them and baſte them with butter When 
enough, have good gravy in the diſh, and ſweet ſauce in a cup. 
Note, For variety you may lard the udder. 
To fricaſty Neat Tongues. |; 
Taxx neat's tongues, boil them tender, peel them, cut them 
into thin flices, and fry them in freſh butter ; then pour out the 
butter, put in as — gravy as you ſhall want for fauce, a bun- 
dle of ſweet herbs, an onion, ſome pepper and ſalt, anda blade or 
two of mace; fimmer all together half an hour, then take out 
your tongue, ſtrain the gravy, put it with the tongue in the ſtew- 
pan again, beat up the yolks of two eggs with a glaſs of white wine, 
a little grated nutmeg, a piece of butter as big as a walnut rolled 
in flour, ſhake all together for four or five minutes, diſh it up, 


and ſend it to table, 

* To force a Tongue. | 

Bor it till it is tender; let it ſtand till it is cold, then cut a hole 
at the root end of it, take out ſome of the meat, chop it with as, 
much beef ſuer, a few pippins, ſome pepper and ſalt, a little mace 
beat, ſome nutmeg, a fa ſweet herbs, and the yolks of two eggs ; 
chop it all together, ſtuff it, cover the end with a veal caul or 
buttered paper, roaſt it, baſte it with butter, and diſh it up. Have 
for ſauce good gravy, a little melted butter, the juice of an 
orange or lemon, and ſome grated nutmeg; boil it up, and pour 
it into the diſh, | 
a To flew Nets Tongues whole, 

Taxs two tongues, let them ſtew in water juſt to cover. them 
for two hours, then peel them, put them in again with a pint of, 
ſtrong gravy, half a pint of white wine, a bundle of ſweet- 1 
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a little pepper and ſalt, ſome mace, cloves, and whole pepper tied 
in a muſlin rag, a ſpoonfnl of capers chopped, turnips and cariots 
fliced, and a piece of butter rolled in flour; let all ſtew together 
— ſoftly over a ſlow fire for two hours, then take out the ſpice 

ſweet-herbs, and ſend it to table. You may leave out the 
turnips and carrots, or boil them by themſelves, and lay them in 
a diſh, juſt as you like. 

To fricaſty On Palates. 

AvTEx boiling your palates very tender, (which you muſt do b 
fetting them on In cold er” _ letting them 90 ſoftly) then 
blanch them and ſcrape them clean : take mace, nutmeg, cloves, 
and pepper beat fine, rub them all over with thoſe, and with crumbs 
of bread ; have ready ſome butter in a ſtew-pan, and when it is 
hot put in the palates : fry them brown on both fides, then pour 
out the fat, and put to them ſome mutton or beef gravy, enough 
for ſauce, an — „a little nutmęg, a little piece of butter 
rolled in flour, and the juice of a lemon: let it ſimmer all toge- 
ther a quarter of an hour, diſh it up, and garniſh with lemon. 

To roaft Ox Palates. 

Havi1NnG boiled your palates tender, blanch them, cut them into 
flices about two inches long, lard half with bacon, then have ready 
two or three pigeons and two or three chicken-peepers, draw them, 
trufs them, fill them with force-meat ; let half of them be nicely 
larded, ſpit them on a bird-ſpit : ſpĩit them thus: a bird, a palate, 
a ſage-leaf, and a piece of bacon. Take cocks-combs and lamb- 
Rones, parboiled and blanched, lard them with little bits of ba- 


con, large oyſters parboiled, and each. one larded with one piece 


of bacon, put theſe on a ſkewer with a little piece of bacon and a 
fage-leaf between them, tie them on a ſpit and roaſt them, then 
beat up the yolks of three eggs, ſome nutmeg, a little ſalt and 
crumbs of bread : baſte them with theſe all the time they are a-roaſt- 
ing, and have ready two ſweetbreads each cut in two, ſome arti- 
choke-bottoms cut into four and fried, and then rub the diſh with 
thalots: lay the birds in the middle, piled upon one another, 


and lay the other things all ſeparate by themſelves round about in 


the diſh. Have ready for ſauce a pint of good gravy, a quarter 
of a pint of red wine, an anchovy, the oyſter liquor, a piece of 
butter rolled in flour; boil all theſe together and pour into a diſh, 
with a little juice of lemons Garniſh your diſh with lemon, 


To dreſs @ Leg of Mutton, A la Royale. 


Havixe taken off all the fat, ſkin, and: ſhank-bone, lard: it 
with bacon, ſeaſon it with pepper and ſalt, and a round piece of 
about three or four pounds of or leg of veal, lard it, have 


ready ſome hog's lard boiling, flour your meat, and give it a colour 
in the lard, then take the meat out and put it inta a pot, with a 
bundle of ſweet herbs, ſome parſley, an onion ſtuck with clovas, 
two or three blades of mace, ms whole pepper, and three quarts 


of water ; ever it cloſe, and let it boil very ſoftly for two hours, 


mean while get ready a ſweetbread fpl't, cut into four, and brojled, 


afew truffles and morels ſtewed in a quarter of a pint of ſtrong. 


Sravy, 
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gravy; a glaſs of red wine, a few muſhrooms, two ſpoonfuls of 
catchup, and ſome aſparagus- tops: boil all theſe together, then 
lay the mutton in the middle of the diſh, cut: the beet jor, veal 
into ſlices, make a rim round your mutton with the ſlices, and 
pour the N over it; when you have taken the meat out ot che 


t, ſkim all the fat off the gravy; ſtrain it, and add as much to 
the other as will fill the diſh. Garniſh. with lemon. uk 
A Leg of Mutton A la Hautgout. 41 


Lr it hang a fortnight in an airy place, then have ready ſome 
cloves of garlic, and ſtuff it all over, rub it with pepper and falt; 
roaſt it, have ready ſome good gravy and red wike in the diſh, 
and ſend it to table. * 11 

To roaſt a Leg of Mutton with Oyſters, - 2 

TaxeE a leg about two or three days killed, ſtuff it all over with 

oyſters, and roaſt it. Garniſh with horſe-radiſh, 


To roaſt a Leg of mutton with Cockles. | 
STUFF it all over with cockles, and roaſt it. Garniſh with 


horſe-radiſh, 
A Shoulder of Mutton in Epigram. 

Roas r it almoſt enough, then very carefully take off the ſkin 
about the thickneſs of a crown-piece, and the ſhank-bone with it 
at the end ; then ſeaſon that ſkin and ſhank-bone with pepper and 
ſalt, a little lemon-peel cut ſmall, and a few — 2 and 
erumbs of bread, then lay this on the gridiron, and let it be of 
a fine brown; in the mean time take the reſt of the meat and cut 
it like a haſh ahout the bigneſs of a ſlylling; ſave the gravy and 
put to it, with a few — 2 of ſtrong gravy, half an onion cut ſine, 
a little nutmeg, a little pepper and ſalt, a little bundle of ſweet- 
herbs, ſome gerkins cut very ſmall, a few muſhrooms, two or three 
truffles cut ſmall, two ſpoonfuls of wine, either red or white, 
and throw a little flour over the meat: let all theſe ſtew together 
very ſoftly for five or fix minutes, but be ſure it do not boil ; 
take out the ſweet-herbs, and put the haſh into the diſh, lay the 
broiled upon it, and ſend it to table. 

A Harrico of Mutton. 

Taxx a neck or loin of mutton, cut it into fix pieces, flour it, 

and fry it brown on both ſides in the ſlew-pan, then pour out all 
the fat ; put in ſome turnips atd carrots cut like dice, two dozen 
of cheſnuts blanched, two or. three lettuces cut ſmall, fix little 
round onions, a bundle of ſweet-herbs, ſome pepper and ſalt, and 
two or three blades of mace ; cover it cloſe, and let it ſtew for 
an hour, then take off the fat and diſh it up. | 


To French @ hind Saddle of Mutton. 

Ir is the two rumps. Cut off the rump, and carefully lift up 
the ſkin with a knife: begin at the broad end, but be fure you do 
not crack it nor take it quite off: then take ſome ſlices of ham or 
bacon cho ped fine, a few truffles, ſome” young onions, ſome par- 
fley, a little thyme, ſweet-marjoram, r ey, a little le- 
mon- peel, all chopped fine, . mace, and two or three cloves 


deat 
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deat fine, half a nntmeg, and alittle pepper and ſalt; mix all toge- 
ther, _ throw over the meat where you took off the ſkin, then lay 
on the ſkin again, and faſten it with two fine ſkewers at each fide, and 
roll it in well buttered paper. It will take three hours doing: then 
take off the paper, baſte the meat, ſtrew it all over with crumbs of 
bread, and when it is of a fine brown take it up. For ſauce take 
fx large ſhalots, 'cut them very fine, put them into a ſauce-pan 
with two ſpoonfuls of vinegar, and two of white wine ; boil them 
for a minute or two, pour it into the diſh, and garuiſh with. horſe- 
Another French way, called St. Menchout. 

Tarr the hind ſaddle of mutton, take off the ſkin, lard it with 
bacon, ſeaſon it with pepper, falt, mace, cloves beat, and nut- 
meg, ſweet-herbs, young. onions, and 1 all chopped fine ; 
take a large oval or a large gravy-pan, lay layers of bacon, and 
then layers of beef all over the bottom, lay in the mutton, then 
lay layers of bacon on the mutton, and then a layer of beef, 
put in a pint of wine, and as much good gravyas will ſtew it, put 
in a bay-leaf, and two or three ſhalots, cover it cloſe, put fire over 
and under it, if you have a.cloſe pan, and let it ſtand ſtewing for two 
hours; when done, take it out, ſtrew crumbs of bread all over 
it, and put it into the oven to brown, ſtrain the gravy it was 
ſtewed in, and boil it till there is juſt enough for ſauce, lay the mut- 
ton into a diſh, pour the ſauce in, and ſerve it up. You mult brown 
it before a fire, if you have not an oven, 

| Catlets A la Maintenon, A very good Diſh. 

Cor your cutlets handſomely, beat them thin with your cleaver 
ſeaſon them with pepper and ſalt, make a force - meat with veal, beef 
ſaet, ſpice and ſweet-herbs, roll in yolks of eggs, roll force-meat 
round each cutlet, within two inches of the top of the bone, then 
have as many half ſheets of white paper as tuttets, roll each 
cutlet in a piece of paper, firſt buttering the paper well on the 
inſide, dip the cutlets in melted. butter and then in crumbs of 
bread, lay each cutlet on half a ſheet of paper croſs the middle 
of it, leaving about an inch of the bone out, then cloſe the two 
ends of your paper as you do a turnover tart, and cut off the 
paper that is too much; broil your mutton. cutlets half an hour, 


your veal curlets three quarters of an hour, and then take the 


paper off and lay them round in the diſh, with the bone outwards, 
— your ſauce be good gravy thickened, and ſerve it up. 
; To male a Mutton Haſh. 

Cur your mutton in little bits as thin as you can, ſtrew a little 
four over it, have ready ſome gravy (enough for ſauce) wherein 
ſweet-herbs, onion, pepper and ſalt, have been boiled; ſtrain it, 
put in your meat, with. a little piece of butter rolled in flour, and a 
little ſalt, a ſhalot cut fine, a few capers and gerkins chopped fine, 
and à blade of mace; toſs all together for a minute or two, have 


ready ſome bread-toafted and cut into thin fippets, lay them round. 


the diſh, and pour in your haſh, Garniſh your diſh with pickles 
and hocſe-radiih, ; 


'L | Note, 
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Note, Some love a glaſs of red wine, or walnut pickle. You 
may put juſt what you will into 4 haſh, If the ſippets are toaſted 
it ig better; * xg G34 | 

NE To dreſs Pigs Petty-toes. _ | 

Tur your petty-toes into a ſauce-pan with half a pint of water, 
a blade of mace, a little whole pepper, a bnndle of ſweet-herbs, 
and an onion, Let them boil five minutes, then take out the liver, 
lights, and heart, mince them very fine; grate a little nutme 
over them, and ſhake a little flour on them ; let the feet do ti 
they are tender, then take them out and ſtrain the liquor, put 
all together with a little falt, and a piece of butter as big as a 
walnut, ſhake the ſauce- pan often, lev it fimmer five or fix mia 
nutes, then cut ſome toaſted ſippits and lay round the diſh, la 
the mince-meat and ſaute in the middle, and the petty-toes ſplit 
round it. You may add the juite of half a lemon; or a very 
little vinegar. 

A fecond way to roafl a Leg of Mutton with Oyſters, 
STUFF a leg of mutton with mutton-ſuet, ſalt, pepper, nnt- 
meg, and the yolks of eggs; then roaſt it, ſtick it all over with 
cloves; and * it is about half done, cut off ſome of the under - 
fide of the fleſhy, end in little bits, put theſe into a pipkin with a 
pint of oyſters, liquot and all, a litte ſalt and mace, and half a 
pint of hot water: ſtew them till half the liqnor is waſted, then 
put in a piece of butter rolled in flour, all together, and 
when the mutton is enough take it up; pour this ſauce over it, 
and ſend it to table. 

To dreſs a Lig of Muiton to eat like Veniſon. | 
AKE a hind-quarter of mutton, arid cut the leg in the ſhape 
of a haunch of veniſon, faye the blood of the ſheep and ſteep it 
in for five or fix hours, then take it out and roll it in three or four 
ſheets of white paper well buttered on the inſide, tie it with a 
kthread, and roaſt it, baſting it with —— beef · dripping or 
utter. It will take two hours at a good fire, for your mutton 
muſt be fat and thick. About five or fix minutes before you take 
it up, take off the paper, baſte it with a piece of butter, and ſhake 
a little flour over it to make it have a fine froth, and then have 
a little good drawn 7 in a baſon, and ſwect-ſauee in another. 
Don't garniſh with any thing. 
I7 To dreſs Mutton the Turkiſh way. : 
FirxsT cut your meet into thin ſlices, then waſh it in vinegar, 
and put it into a pot or ſauce-par that has a cloſe cover to it, put 
in ſome rice; whole pepper, and three or four whole, onions ; let 
all theſe ſtew together, ſkimming it frequently; when it is enough, 
take out the onions, and ſeaſon it with ſalt to your palate, lay the 
mutton in the diſh, and pour the rice and liquor over it. 
Note, The neck or leg are the beſt joints to dreſs this way: 
Put in to a leg four quarts of water, and a quarter of a pound of 
rice; to.a neck two quarts of water, and two ounces of rice. 
To every pound of meat allow a.quarter of an hour, being cloſe 
Sg 2 | covered, 


ww 
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covered. If you put in a blade or two of mace, and a bundle of 
ſweet-herbs, it will be a great addition. When it is juſt enough 
put in a piece of butter, and take care the rice don't burn to the 

pot. In all theſe things you ſhould lay ſkewers at the bottom of 
| the pot to lay your meat on, that it may not ſtick, | 

A Shoulder of Matton with a Ragoo of Tarnips. 

: Taxx a: ſhoulder of mutton, get the blade-bone taken out as 
| neat as, poſſible, and in the place, put a razoo, done thus: take 

one or two ſweetbreads ſome cocks-combs, half an ounce of ruffles, 
| ſome muſhroams,,.a blade or two of -mace, a little pepper and 

[ ſalt 3 ſtew all theſe in a quarter of a. pint of good gravy, and 

| thicken it with a piece of butter rolled in flour, or yolks of eggs, 

which you pleaſe: let it be cold befare you put it in, and fill up 


the. place Where you took the bone out juſt in the form it was 
before, and ſew it up tight: take a large deep ſtew-pan, or one 
of the round deep copper pans with two handles, lay at the bot- 
tom thin flices of bacon, then ſlices of veal, a bundle of parſley, 
thyme and fiveet-herbs, ſome whole pepper, a blade or two of 
mace, three or four cloves, a large onion, and put in juſt thin 
gravy enough to cover the meat; cover it cloſe, and let it ſtew 
hours, then take eight or ten turnips, pare them, and cut them 
into What ſhape you pleaſe, put them into boiling water, and let 
them be juſt enough, throw them into a fieve to drain over the hot 
water that they may keep warm, then take up the mutton, drain 
N from the fat, lay it in a diſh; and keep it hot cover'd ; ftrain 
the gravy it was ſte wd in, and take off all the pat, put in a little ſalt, 
a glaſs of red wine, two ſpoonfuls of catchup, and a piece of but- 
ter rolled in flour; boil together till there is juſt enough for 
ſuuce, then put in the turnips, give them a boil up, pour them 
over the meat, and ſend it to table. Vou my fry the turnips of a 
light brown, and toſs them up with the fauce ; but that is ac- 
cording to your palate, 
; Note. For a change you may leave out the turnips, and add a 
bunch of celery cut and waſhed clean, and ſtew'd in a very little 
witer till it is quite tender, and the water almoſt boil'd away. 
Pour the gravy, às before directed, into it, and boil it up till the 
ſauce is good; Or you may leave both theſe out, and add truffles, | 
morels, freſh-and pickled muſhrooms, and artichoke-bottoms. | . 
N. B. A ſhoulder of veal without the knuckle, firſt fry*d, and « 
then done juſt as the mutton, eats very well. Don't garniſh your 
mutton, but garniſh your veal with lemon; 


To fluff a Lig or Shoulder of Mutton. ** 
Taxx a little grated bread, ſome beef ſuet, the yolks of hard I 
eggs, three anchovies, a bit of onion, ſome pepper and falt, a | 
ittle thyme and winter ſavoury, twelve oyſters, and ſome nutmeg 1 
grated; mix all theſe together, ſhred them very fine, work them * 


up with raw eggs like a paſte, ſtuff your mutton under the kin * 
in the thickef place, or where you pleafe, and roaſt it : for ſauce, 


take ſome oyſler liquor, ſome claret,, one anchoby, a little nut. 0 
meg, a bit of an onion, and a fc oyſters ; ſtew all theſe toge | - 
8 3 2 ther, 
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ther, then take out your onion, pour ſauce under your mutton, 
and ſend it to table. Garniſh with horſe-radiſh, © © © 
Sheeps Num au <vitly Nice. 8 | 

Take ſix rumps, put them into a ſtew-pan with ſome mutton 
gravy, enough to fill it, ſtew them about half an hour, ' rake them 
up and let them ſtand to cool, then put into the liquor a quarter 
of a pound of rice, an onion ſtuck with cloves, and a blade or rwo 
of Mace; let it boil till the rice is as thick as u pudding, but ta 
care it don't ſtick to the bottom, which on ids by ftirring” 
often: In the mean time take à clean fttew-pan, put a piece of 
butter into it. Dip your rumps in the yolks! of eggs beat, and 
then in crumbs of bread with a little autmeg, lemon-peel;, and a 


1 


little thyme in it, fry them in the butter of à fine brown, then 
take them out, lay them in a diſh to drain, pour out all the fat, and 


toſs in the rice into that pan; fiir it all together for a minute or two, 
then lay the rice into the diſh, lay the rumps all round upon the 
rice, have ready four eggs boil'd. hard, cut them into quarters, la 

them round the diſh with fry'd parſley between them, and ſend it 


to table. | | x 
; To bake Lamb and Rice, _ 
TAKE a neck and loin of lamb, half roaſt it, take it up, cut jr 


| into ſteaks, then take half a pound of rice, put it into a quart of 
good gravy, wich two or three blades of mace, and a little nut- 


meg, Do it over a ſtove or flow fire till the rice begins to be 
thick ; then take it off, ſtir in a pound of butter, and when thut 
is quite melted ſtir in the yolks of fix eggs, firſt beat ; then take 
a diſh and butter it all over, take the 1 2 and put à little pepper 
and ſalt over them, dip them in a little melted butter, lay chem 


into the diſh, pour the gravy which comes out of them over ther, 


and then the rice, beat the yolks of three eggs and pour all over, 


7 


ſend it to the oven, and bake it better than half an hour. 
Baked Mutton Chops. 


of 
= 


Ch 


Taxx a loin or neck of mutton,” cut it into ſteaks, put ſome 


r and ſalt over it, butter your diſh and ſuy in your ſteaks ; 
get a quart of milk, fix eggs beat up fine, and four ſpoon- 
fuls of flour; beat your flour and eggs in a Hetle milk firſt, and 


then put the reſt to it, put in a little beaten'gitiger, and a little ſabe. 
Pour this over the ſteaks, and fend it to the'oven,” An hour and 
a half will bake it. | ' | ' 1 
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| | A forced Lg of Lanbz. a 
TAxx a large leg of Jamb, cut à long ſlit on the back · ſide, but 


take great care you' don't deface the other fide 5 then chop the 
meat ſmall with marrow, half a pound oß beef ſuet, ſome" oyſters, 


an anchovy unwaſhed, an onion, ſome ſweet herbs; a little lemon- 


peel, and ſome beaten mace and nutmeg; bear all theſe together 
n 


* 


a mortar, ſtuff it up in the Thipe it was before, ſew it up, and 


rub it over with the yolks of eggs beaten, ſpit it, flour it all over, 


lay it to the fire, and baſte it with butter. An hour will roaſt 
it, You may bake it if you pleaſe,” but then you muſt butter 


"the diſh\and lay the butter over it: cut the loin into 5 
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and a few ſweet-herbs ; fry them in freſh Butter of a fine brown, 
then pour out all the butter, put in a quarter of a pint of white 
wane, ſhake it about, and put in half a pint of ſtrong gravy where- 
in good ſpice has been þoil'd, a quarter of a pint o oyſter-liquor, 


ſome muſhrooms and a ſpoonful of the pickle, a piece of butter 


rolled in flour, and the yolk of an egg beat; ſtr all theſe toge- 


ther till it is thick, then lay your leg of lamb in the diſh and the 
loin round it; pour the ſauce over it, and garniſh with lemon, 


To fry 4 Lai of Lamb. | 


Cvrt the loin into thin ſteaks, put a very little pepper and falt, 


and a little nutmeg on them, and try them in freſh butter; when 
enough, take out the ſteaks, lay them in a diſh before the fire to 
keep hot, then pour out the butter, ſhake a pint of boiling wa- 
ter, and put in a piece of butter ;* ſhake all together, give it a 
boil or two up, pod it over the ſteaks, and ſend it to table. 
Note, You may do mutton the fame way, and add two ſpoon - 
fuls of walnut pickle. | w" | 


* Another way of frying a Neck or Loin of Lamb. 
Cvr it into thin ſtcaks, beat them with a rolling-pin, fry them 
in half a pint of ale, ſeaſon them with a little ſalt, and cover 
them cloſe ; when Na take them Tx the pan, lay them 
in a plate before the fire to keep hot, and pour all out of the 
pan into a baſon : then put in half a pint of white wine, a few 
capers, the yolks of twa eggs beat with a little nutmeg and 3 
little ſalt, add to this the liquoß they were fry'd in, and keep 
irring it all one way all the time till it is thick, then put in the 
mb, keep ſhaking the pan for a minute or two, lay the ſteaks 
ines the diſh, 
2 plate before the firg a criſping. Garniſh your diſh with that and 
on. 
7 De make a Rage of Lamb,  , _ 
Tax 2 fare-quarter of lamb, cut the knuckle-bane off, latd 
it with little thin bits of bacon, flour it, «fry it of a fine brown, 
and then put it into an earthen· pot or ſtew-pap ; put to it a quart 
of broth or good gravy, a bundle of herbs, a little mace, two or 
three cloyes, and a little whole pepper; cover it cloſe, and let it 
w pretty faſt for half an hour, pour the liquor all out, ſtrain it, 
keep the lamb hot in the pot till the ſauce is ready. Take half : 
- Pint of oyſters, flour them, fry them brown, drain out all the fa 
clean that you fryed them in, ſkim all the fat off the Fasz. 
then pour it into the oyſters, put in an anchovy, and two ſpoon - 
fuls of either req or White wine; boil all together till there is juſt 
enough for ſauce, add Tome freſh muſhrooms (if you can get them) 
and ſome pickled ones, with a ſpoonful of the pickle, or the juice 
pf half 3 lemon, Lay your lamp in the diſh, and pour the ſauce 
pyver it. Garniſh with lemon, 3 SINE 
| DTD To flew a Lands or C Head, 


© FinsrT waſh it, and pick it very clean, lay it in water for an hopr, 
- then take out the brains, and with a ſharp penknife cargfully take 
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pour the ſauce over them, and have ſome parſley in 


- 


mate PLAIN aud EASY, 39 


Dut the hones and the tongue, but be careful you don't break the 
meat, then take out the two eyes, and take two pounds of veal and 
two pounds of beef ſuet, a very little thyme, a gvod piece of le- 
mon- peel minced, a nutmeg grated, and two anchovies, chop all 
very well together, grate two ſtale rolls, and mix all together with 
the yolks of four eggs: fave enough of this meat to make about 
twenty balls, take half a pint of freth muſhrooms clean peelVd and 
waſh'd, the yolks of fix eggs chopp'd, half a pirt of oyſters 
clean waſh'd, or pickled cockles; mix all theſe together, but firſt 
ſtew your oyſters, and put to it two quarts of gravy, with a bladg 
or two of mace, It will be proper to tie the head with a pack- 
thread, cover it cloſe, and let it ſtew tws hours: in the mean time 
beat up the brains with ſome lemon-peel cut fine, a little parſle 
chopped, half a nutmeg grated, and the yolk of an egg; have 
ſome dripping boiling, try half the brains in little cakes, and fry 
the Balls, keep them both hot by the fire ; take half an ounce of 
truffles and morels, then ſtrain the gravy the head was ſtew'd. in, 
put the truffles ang morels to it with the liquor, and a few muſh- 
rooms; boil all together, then put in the reſt. of the brains that 
are not fry'd, ſtew them together for a minute or two, pour 
it over the head, and lay the fry'd brains and balls round it; 
Garniſh with lemon. You may fry about twelve oy ſters. | 
To dreſs Veal a la Baurgoiſè. 

Cor pretty thick flices of veal, lard them with bacon, and 
ſeaſon them with pepper, ſalt, beaten mace, cloves, nutmeg, and 
chopp'd parſley, = take the ſtew-pan and cover the bottom 
with flices of tat bacon, lay the veal upon them, cover it, and 
ſet it over a very flow fire for eight or ten minutes, juſt to be hor 
and no more, then briſk up your fire and brown your veal on both 
fides, then ſhake ſome flour over it and brown it; pour in a quart 
of good broth or gravy, cover it cloſe, and let it ſtew gently till 
it is enough: when enough, take out the flices of. bacon, and 
Rim all the fat off clean, and beat up the yolks of three e 
with ſome of the gravy ; mix all together, and keep it ſtirring 
one way till it is ſmooth and thick, then take it up, lay your meat 
zn the-diſh, and pour the ſauce over it. Garniſh with lemon, 

A diſquiſed Leg of Feal and Bacos, 
| Lanmn your veal all over with flips of bacon and a fittle lemon- 
peel, and boi it with a piece of bacon ;- when 2 take it up, 
cut the bacon into flices, and have ready ſome dry'd ſage and 
pepper rubb'd fine, rub over the bacon, lay the veal in the diſh 
and the bacon round it, ſtrew it all over with fry'd ey, and 
have green ſauce in cups, made thus: take two handfuls of for - 
rel, pound it in a mortar aud ſqueeze out the juice, put it into a 
ſauce-pan with ſome melted butter, a little ſugar, and the juice 
of lemon, Or you may make it thus: Beat two handfuls of ſor - 
rel in a mortar with two pippins quarter'd, ſqueeze, the juice out 
with the juice of a lemon or vinegar, and ſweeten it with ſugar. 
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A, A Pillaw of Veal. | 


- Taxz a neck or breaſt of veal, half roaſt it, then cut it into 
fix pieces, . ſeaſon it with pepper, ſalt and nutmeg: Take a pound 
of rice, put to it a quart. of broth, ſome mace, and a little alt, 
do it ovet᷑ a ſtove or very flow fire till it is thick, but butter the 
Bottom of the diſh or pan you do it in; beat up the yolks of fix 
eggs and {tir into it, then take a little round deep diſh, butter it, 
lay ſome of the rice at the bottom, then lay the veal en a round 
keap, and cover it all over with the rice, waſh it over with the 
yolks: of eggs, and bake it an hour and a half, then open the 
top and pour in a pint of rich gravy, Garniſh with Seville orange 
cut in quarters, and ſend it to table hot. 5 
W Bombarded Veal. | 
Yov muſt. get a fillet of veal, cut out of it five lean pieces as 
thick as your hand, round them up a little, then lard them very 
thick on the round fide with little narrow thin pieces of bacon 
and lard five ſheeps tongues (being firſt boiled and blanched) lard 
them here and there with very little bits of lemon- peel, and make 
a well - ſeaſon'd force - meat of veal, bacon, ham, beef - ſuet, and 
an anchovy beat well; make another tender force - meat cf veal, 
beef · ſuet, muſhrooms, ſpinach, parſley, thyme, ſweet marjoram, 
winter ſavoury, and green onions. - Seaſon with pepper, ſalt and 
mace ; beat it well, make a round ball of the other force-meat 
and ſtuff:in'the middle of this, roll it up in a veal caul, and bake 
it; what is left, tie up hike a Bolognia — and boil it, but firſt 
Fub the cavl with the yolk of an put the larded veal into a 
ſteiw-pan with ſome good gravy, when it is enough ſkim off all 
the fat, put in ſome trufſſes and morels, and ſome muſbrooms. 
Your force meat being baked enough, lay it in the middle, the 
veal round it, and the tongues fry'd and laid between, the boil'd 
cut into flices and fry'd; and throw all over. Pour on them the 
ſauce. Yow may add artichoke bottoms, ſweetbreads, and cocks- 
combs, if you pleaſe. Garniſh with lemon. 
2 1 | Sa Veal Rolls. 
Takx ten or twelve little thin ſlices of veal, lay on them ſome 
force-meat according to your fancy, roll them up, and tie them 
juſt aeroſs the middle with coarſe thread, put them on a bird ſpit, 
rub them over with the yolks of eggs, flour them, and baſte them 
with butter. Half an hour will do them. Lay them into a 


"diſh; and have ready ſome good gravy, with a few truffles and 


morels, and ſome muſhrooms, Garniſh with lemon, 


9 


Ove of Val, the French way. | 
Takx two pounds of veal, ſome marrow, two anchovies, the 


L 17 of two hard eggs, a few muſhrooms, and ſome oyſters, a 


little thyme, marjoram, Funden ſpinach, lemon- peel, ſalt, 
pper, nutmeg and mace, finely beaten; take your veal caul, 
Hay a layer of bacon and a layer of the ingredients, and a layer. 


of bacon and a layer of the ingredients, roll it in the veal caul, 


Ind either roaſt it or bake it. An hour will do either. When 
. enough, 
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enough, cut it into ſlices, lay it into your diſh, and pour good 
gravy over it, Garniſh with lemon, Tg! 


d 2 . Scotch' Collops a Ia Francois. . f 
Takx a leg of veal, cut it very thin, lard it with bacon, then 
take half a pint of ale boiling and pour over it till the blood is out, 
and then pour the ale into a Fasan z take a few ſweet herbs wy 1 
ſmall, ftrew them over the veal and fry it in butter, flour it à little 
till enough, then put it into a diſh and pour the butter away, toaſt 
little thin pieces of bacon and lay round, pour the ale into the ew 
an with two anchovies and a glaſs of white wine, then beat up 
the yolks of two eggs and ſtir in with a little nutmeg, ſome pep- 
per, and a piece of butter, ſhake all together till thick, and then 
pour 1t into the diſh, - Garniſh with lemon. . 


| To make a ſavory Diſh of Veal... 1 # 

Cur large collops out of a leg of veal, ſpread them abroad on 2 
dreſſer, hack them with the back of a knife, and dip them in the 
yolks of eggs; ſeaſon them with cloves, mace, nutmeg and pep- 
r, beat ne; make force-meat with ſome of your veal, -beef- 
Toes, oyſters chopped, ſweet herbs ſhred fine, and the aforeſaid 
ſpice, firew all theſe over the collops, roll and tie them up, pur 
them on ſkewers, tic them to a ſpit and roaſt them ; to the reſt of 
your force meat add a raw egg or two, roll them in balls and-fry 
them, put them in your diſh with your meat when roaſted, ' and 
make the fauce with ſtrong broth, an anchovy, a - ſhalot, @ little 
white. wine, and ſome ſpice. Let it ſtew, and thicken it with a 
piece of butter rolled in flour, pour the ſauce into the diſh, lay the 
meat in, and garniſh with lemon. 


' 1 1 ? 
3 ö ; » | Scotch Collops Liarded. . | * 
 PaxEPARE a fillet of veal, cut it into thin ſlices, cut off the 
kin and fat, lard them with bacon, fry them brown, then take 
them out and lay them in a diſh, pour out all the butter, take a 
quarter of a pound of butter and melt it in the pan, then ſtrew'in 
a handful of flour; ſtir it till it is brown, and pour in three pints 
of good gravy, a bundle of ſweet herbs, and an onion, which 
pe muſt take out ſoon ; let it boil a little, then put in the collops, 
let them flew half a quarter of an hour, put in ſome force- meat 
balls iryed, the yolks of two eggs, a piece of butter, ahd a few 
pickled muſhrooms ; ſtir all together for a minute or two till it is 
thick; and then diſh it up, Garniſh with lemon. as 
To do them White. | 
AFTER you have cut your veal in thin flices, lard it with bacon; 
ſeaſon it with cloves, mace, nutmeg, pepper and ſalt, ome grated 
bread, and ſweet herbs. Stew the. knuckle in as little liquor as 
you can, a bunch of ſweet herbs, ſome whole pepper, a blade of 
mace, and four cloves ; then take a pint of the broth, . ſtew the 
cutlets in it, and add to it a quarter of a pint of white wine; ſome 
- muſhrooms, a piece of butter rolled in flour, and the yolks of two 
. eggs, ſtir all together till it is thick, and then diſh it up, Garpaſh 


with lemon, 
Feal 
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Veal Blanguets. 


Roas r a piece of veal, cut off the ſkin and nervous parts, cut 
it into little thin bits, put ſome-butter into a ſtew-pan over the 
fire with ſome chopped onions, fry them a little, then add a duſt 
of flour, ſtir it together and put in ſome good broth, or gravy, 
and a bundle of ſweet herbs ; ckaſon it with ſpice, make it of a 
good taſte, and then put in your veal, the yolks of two eggs beat 
up with cream and grated nutmeg, ſome chopped parfley, a ſhalot, 
ſome lemon peel grated, and a little juice of leman, * Keep i 
{ſtirring one way; when enough, diſh it up. 

A Shoulder of Veal a la Piemontoijc. 
Taxx a ſhoulder of veal, cut off the ſkip that it may hang at 
one end, then lard the meat with bacon and ham, and ſeaſon it 
with pepper, falt, mace, ſweet herbs, parſley and lemon-peel ; 
cover it again with the ſkin, ſtew it-with gravy, and when it is 
zuſt tender take jt up; then take ſorrel, ſome lertuce chopped 
ſmall, and ſtew them in ſome butter with parſley, onions, and 
muſhzooms : the herbs being tender, put to them ſome of the li- 
quor, ſome ſweetbreads, and ſome bits of ham. Let all ftery to- 
gether a little while, then lift up the-ſkion, lay the ſtewed herbs 
over and under, cover it with the ſkin again, wet it with melted 
butter, ſtrew it over with crumbs of bread, and ſcud it to the 
oven to brown ; ſerve it hot, with fome good gravy in the diſh. 
The French ſtrew it over with parmeſan before it gaes to the oven, 

You muſt bone it, but not fplit it, cleanſe it well, fill it with 
® ragoo (in the form it was before) made thus: take two ſweet- 
breads, each ſweetbread being cut into eight pieces, an ox's pa- 
late boiled tender, and cut into little pieces, ſome cocks-combs, 
half an ounce of truffles and morels, ſome muſhrooms, ſome arti- 
choke bottoms and aſparagus tops; ſtew all theſe in half a pint of 
good gravy, ſcaſon it with two or three blades of mace, four 
cloves, half a nutmeg, a. very little pepper, and ſome ſalt, pound 
all theſe together, and put them into the ragoo: when it has ſtew- 
ed about half an hour, take the yolks of three eggs beat up with 
wo ſpoonfuls of cream and two of white wine, put it tothe ragoo, 
keep  farring one way for fear of turnitig, and ſtir in a piece of 
Hutter rolled in flour; when it is very thick and ſmooth fill the 
head, make a force-meat with half a pound of veal, half a pound 
of beef ſuct, as much crumbs of bread, a few ſweet herbs, a little 
lemon-peel, and ſome pepper, ſalt, and mace, all beat fine toge- 
tber in a marble mortar ; mix it up with two eggs, make a few 
balls (about twenty) put them into the ragoo in the head, then 
faſten the head with fine wooden ſkewers, lay the force · meat over 
the head, do it over with the yolks of two eggs, and ſend it 
to the oven to bake. It will take about two hours baking. .You 
muſt lay pieces of butter all over the head, and then flour it. 
when it is baked enough lay it in your diſh, and have a pint of 


good fryed gravy, If there is any gravy in the diſh the head was 


| baked 
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baked in, put it to ths other gravy, and boil it up; pour it into 
our diſh, and garniſh with lemon. You may throw ſome muſh- 
rooms over the head. x - 
Sweetbreads of Veal a la Danpbine. 

Taxz thelargeſt ſweetbreads you can get, open them in ſuch a 
manner as you can ſtuff in force-meat, three will make a fine diſh; 
make your force-meat with a large fowl or young cock, Kin it, 
and pick off all the fleſh, rake half a pound of fat and lean bacon, 
cut theſe very fine and beat them in a mortar; ſeaſon it with an 
anchovy, ſome nutmeg, a little lemon-peel, a very little thyme 
and ſome parſley : Mix theſe up with the yolk of an egg, fill your 
ſweetbreads and faſten them with fine wooden ſkewers ; take the 
ſtew - pan, lay layers of bacon at the bottom of the pan, ſeaſon 
them with pepper, ſalt, mace, cloves, ſweet herbs, and à large 
onion ſliced, upon that lay thin ſlices of veal, and then lay on 
your ſweetbreads ; cover it cloſe, let it ſtand eight 6r ten minutes 
over a flow fire, and then pour in a quart of boiling water or broth; 
cover it cloſe, and let it ſtew two hours very ſoftly, then take out 
the ſweetbreads, keep them hot, ſtrain the gravy, ſkim all the far 
off, boil it up till there 1s about half a pint, put in the ſweetbreads 
and give them two or three minutes ſtew in the gravy, then la 
them in the diſh, and pour the gravy over them. Garniſh wi 


emon. 
} | Another way to dreſs Sweetbreads. 

Dox'r put any water or gravy into the ſtew-pan, but put thy 
ſame veal 2 "ax over nn and Kaen As . Fra 

_ rected ; cover them cloſe, put fire over as well as under, and when 
they are enough, take out the ſweetbreads, put in a ladleful of 
gravy, boil it and ſtrain it, ſkim off all the fat, ler it boil till ir 
- jellies, and then put in the ſweetbreads to glaze; lay eſſence of 
am in the diſh, and lay the ſweetbreads upon it; or make a very 
rich gravy with muſhrooms, truffles and morels, a glaſs of white 
wine, and two ſpoonfuls of catchup, Garniſh with cocks-combs 
forced and ſtewed in the gravy. | 

Note, you may add to the firfl truffles, morels, muſhrooms, 
cocks-combs, palates, artichoke bottoms, two ſpoonfuls of white 
wine, two of catchup, or juſt as you pleaſe. 

N. B. There are many ways of dreſſing ſweetbreads: you may 
lard them with thin ſlips of bacon, and roaft them with what ſauce 
you pleaſe; or you may marinate them, cut them into thin ſlices, 
flour them and fry them. Serve them up with fried pariley, aud 
either butter or gravy. Garniſh with lemon. 
Ca' Chitterlins or Andouilles. 

Tax ſome of the largeſt calf's guts, cleanſe them, cut them in 
pieces proportionable to the length of the puddings you defign to 
make, and tie one end of theſe pieces; then take ſome bacon, 
with a calf's udder and chaldron blanched, and cut into dice or 

lices, put them into a ſtew-pan, and ſeaſon with fine fpice pounded, 
a bay-leaf, ſome ſalt, pepper and ſhalot cut ſmall, - and about half 
# pint of cream ; toſs it up, take off the pan and thicken your 
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mixture with four or five yolks of eggs and ſome crumbs of bread, 
then fill up your chitterlins with the ſtuffing, keep it warm, tie 
the other ends with packthread, blanche and boil” them like hog's 
chitterlins, let them grow cold in their own liquor before you 
ſerve them up; bak them over a moderate ſire, and ſerve them 
up pretty hot. Theſe fort of andouilles, or puddings, muſt be 
in ſummer, when hogs are ſeldom killed. | 


| To dre/5 Calf s Chitterlins carion/ly. 
__ Cor a calf's nut in ſlices of its length, and the thickneſs of a 
finger, together with ſome ham, bacon, and the white of 
chickens, cut after the ſame manner; put the whole into a ſtew- 
pan, ſeaſoned with ſalt, pepper, ſweet herbs and ſpice, then take 
the guts cleanſed, cut and di 


wide them in * and fill them 
with your ſlices ; then lay in the bottom of a kettle or ſome 


{lices of bacon and veal, ſeaſon them with ſome pepper, ſalt, a bay 
leaf and an onion, and lay ſome bacon and veal over them; then 
put in a pint of white wine, and let it ſtew ſoftly, cloſe covered, 
with fire over and under it, if the pot or pan will allow of ir; 
2 vg the puddings on a ſhect of white paper well buttered on 
the inſide, | | rhy 


Do aa Ham a la Braife. 

Crzas the knuckle, take off the ſwerd, and lay it in water to 
freſhen ; then tie it about with a ſtring, take flices of bacon and 
beef, beat and. ſeaſon them well with ſpice and ſweet herbs ; then 
lay them in the bottom of a kettle with onions, parſnips, and car- 
rots fliced, with ſome cives and gane : lay in your ham the fat 
fide uppermaſt, and cover it with flices of beef, and over that 
ſlices of bacon, then lay on ſome fliced roots and herbs, the ſame 
as under it: cover it cloſe, and ſtop it cloſe with paſte, put fire 
both under it and over it, and let it ſtew with a very flow fire 
twelve hours; put it in a pan, drudge it well with grated bread, 
and brown it with a hot iron ; then ſerve it up on a clean napkin, 

rniſhed with raw parſley, | | 
Note, If you cat it hot, make a ragoo thus: take a veal ſweet- 
bread, ſome livers of fowls, cocks-combs, muſhrooms, and 
truffles ; toſs them up in a pint of good gravy, ſeaſoned with 
- ſpice as you like, thicken it with a piece of butter rolled in flour, 
and a glaſs of red wine; then brown your ham as above, and let 
it ſtund a quarter of an hour to drain the fat out; take the liquor 
it was ſtewed in, ſtrain it, ſkim all the fat off, put it to the gravy 
and boil it up. It will do as well as the eſſence of ham. me- 
times you may ſerve it up with a ragoo of Craw-fiſh, and ſometimes 

with. Carp ſauce. | . 

| To roaſt a Ham or Gammon. 4. 
 . Taxz off the ſwerd, or what we call the ſkin, ar Rind, and 
lay it in luke - warm water for two or three hours; then lay it in a 
pan, pour upon it a quart of canary, and let it ſteep in it "i ten or | 
twelve hours. When you have ſpitted it, put ſome ſheets of white R 
paper over the fat fide, pour the canary it was ſoaked in, into the 
| dripping- 
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dripping-pan, and baſte it with it all the time it is roaſting ; when 
it is roaſted enough pull off the paper and drudge it well with 
crumbed bread and pariley ſhred fine ; make. the fire briſk, and 
brown it well, If you eat it hot garniſh it with raſpings of bread ; 
if cold, ſerve it on a clean napkin, and garniſh it with green par- 
fley for a ſecond courſe, | | 
3 To Haff a Chine of Pork. 

Make a ſtuffing of the fat leaf of pork, parſley, thyme, ſage, 
eggs, crumbs of bread, ſeaſon it with pepper, lt, ſhalot, and 
nutmeg, ſtuff it thick ; then roaſt it gently, and when it is about 
= quarter roaſted, cut the ſk:n in ſlips, and make your ſauce with 
apples, lemon- peel, two or three,,ctbves, and a blade of mace ; 
ſweeten it with ſugar, put ſome butter in it, and have muſtard in a 


Cup. 
' Farious ways of dreſſing a Pig. 

Fins r ſkin your pig up to the ears whole, then make a good 
D batter, with good beef fat, fruit, eggs, milk, and 
flour, fill the ſkin, and ſew it up, it will look like a pig; but 
you muſt bake it, flour it very well, and rub it all over with but- 
ter, and when it is near enough draw it to the oven's mouth, rub 
it dry, and put it in again for a few minutes ; Jay it in the diſh, 
and let the ſauce be ſmall gravy, and butter in the diſh : cut the 
other part of the pig into four quarters, roaſt them as you dolamb, 
throw mint and — — on it as it roaſts; then lay them on water- 
cereſſes, and have mint · ſauce in a baſon. Any one of theſe quar- 
ters will make a pretty fide-diſh : or take one quarter and roaſt, cut 
the other into ſteaks, and fry them fine and brown. Have ſtewed 
ſpinach in the diſh, and lay the roaſt upon it, and the fryed in the 
middle, Garniſh with hard eggs, and Seville oranges cut into 
quarters, and have ſome butter in a cup: or for change, you may 
have good gravy in the diſh and garniſh with fry'd parſley and 
lemon; or you may make a ragoo of ſweetbreads, artichoke bot- 
toms, truffles, morels, and good gravy, and pour over them. 
Garniſh with lemon. Either of theſe will do for a top diſh of a 
firſt courſe, or bottom diſhes of a ſecond courſe. You may frica- 
fey it white for a ſecond courſe at top, or a ſide · diſn. 

You may take a pig, ſkin him, and fill him with force-meat 
made thus: take two pounds of young pork, fat and all, wo 
pounds of veal the fame, ſome ſage, thyme, parſley, a little le- 
mon- peel, pepper, ſalt, mace, cloves, and a nutmeg ;-mix them 
and beat them tine in a mortar, then fill the pig and ſew it up- 
You may either roaſt or bake it. Have nothing but good gravy 
in the diſh. Or you may cut it into ſlices, and lay the head in 
the middle. Save the head whole with the ſkin on, and roaſt it 
by itſelf; when 'tis enough cut it in two, and lay in your diſh: 
have ready ſome good gravy and dried ſage rubbed in it, thicken it 
with a piece of butter rolled in flour, take out the brains, beat 
them up with the gravy, and pour them into the diſh, You may 
add a hard egg chopped, and put into the ſauce, wy 

I | ote, 
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Note, You may make a very good pie of it, as you may ſee iu 
the directions for pies, which you may either make a bottom oc 
fide-diſhs | 5.06 1 

You muſt obſerve in your white fricaſey that you take off the 
fat ; or you may make a very good diſh thus: Take a quarter of 
pig ſkinned, cut it into chops, ſeaſon them with ſpice, and waſh 
them with the yolks of eggs, butter the bottom of a diſh, lay 
theſe ſteaks on the diſh, and upon every ſteak lay ſome force- 
meat the thickneſs of a half crown, made thus : "Take half a 
pound of veal, and of fat pork the ſame quantity, chop them very 
well together, and beat them in a mortar fine ; add ſome ſweet- 
herbs and ſage, a little lemon- peel, nutmeg, pepper and ſalt, and- 
a little beaten mace ; upon this lay a layer of bacon, or ham, and 
then a bay- leaf; take a little fine ſkewer and ſtick juſt in about 
two inches long, to hold them together, then pour a little melted 
butter _ .— and ſend them to the oven to bake; when they 
are enough lay them in your diſh, and pour over them, 
with muſhrooms, and — with — * * 

A Pig in Felh. | 

Cyvr it into quarters, and lay it in your ſtew-pan, put in one 
calf 's foot and the pig's feet, a pint of Rheniſh wine, the juice 
of four lemons, and one quart of water, three or four blades of 
mace, two or three cloves, ſome ſalt, and a very little piece of 
lemon-peel ; ſtove it, or do it over a flow fire two hours: then 
take it up, lay the pig into the diſh you intended it for, then 
{train the liquor, and when the jelly is cold, ſkim off the fat, and 
leave the ſettling at bottom. * arm the jelly again, and pour 
over the pig; and then ſerve it up cold in the jelly. 

To dreſs a Pig the French way. 

Seir your pig, lay it down to the fire, let it roaſt till it is 
thoroughly warm, then cut it off the ſpit; and divide it in twenty 
pieces. Set them to ſtew in half a pint of white wine, and a 
pint of ſtrong broth, ſeaſon'd with grated nutmeg, pepper, two 
onions cut ſmall, and fome ſtripp'd thyme. Let it ſtew an hour, 
then put to it half a pint of ſtrong gravy, e of butter roll'd 
in flour, ſome anchovies, a ſpoontul of v negar, or muſhroom- 
pickle ; When it is enough, lay it in your diſh, and pour the 
gravy over it; then garniſh it with orange and lemon. 

To dreſs a Pig au Pere-douillet. 

Cor off the head, and divide it into quarters, lard them 
with bacon, feaſon them well with mace, cloves, pepper, nut- 
meg and ſalt, Lay a layer of fat bacon at the bottom of a kettle, 
lay the head in the middle, and the quarters round ; then put in 
a bay-leaf, one rocambole, an onion ſliced, lemon, carrots, parſ- 
nips, parſley and cives; cover it again with bacon, put in a 
quart of broth, ſtew it over the fire for an hour, and then take 
it up, put your pig into a ſlew-pan or kettle, pour in a bottle of 
white wice, cover it cloſe, and let it ſtew for an hour very ſoftly. 


If you would ſerve it cold, let it ſtand till it is cold; then drain it 


well, and wipe it, that it may look white, and lay it in LY 
wi 


a k 
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with the head in the middle, and the quarters round, then throw 
ſome green parſley all over: Or any one of the the quarters is a 
very pretty little diſh, laid on water-crefſes, If you would have 
it hot, whilſt your pig is ſtewing in the wine, take the firit gravy 
it was ſtew'd in and ſtrain it, ſkim off all the fat, then take a 
ſweetbread cut into five. or fix flices, ſome truffles, morels, and 
- muſhrooms ; ſtew all together till Fey are enough, thicken it 

with yolks of two eggs, or a piece of butter roll'd in flour, and 
when your pig is enough take it out, and lay it in your diſh, 
and put the wine it was ſtew'd in into the ragoo; then pour all 
over the pig, and garniſh with lemon. | 

. A Pig Mete. 

Gur and ſcald your pig, cut off the head and petty- toes, then 
cut your pig in four quarters, put them with the head and toes into 
cold water ; cover the bottom of a ſtew-pan with flices of bacon, 
and place over them the ſaid quarters, with the petty-toes and 
the head cut in two, Seaſon the whole with pepper, ſalt, thyme, 
bay-leaf, an onion, and a bottle of white wine; lay over more 
flices of Bacon, put over it a quart of water, and let it boil. 
Take two large eels, ſkin and gut them, and cut them about five or 
fix inches long ; when your pig is half done put in your eels, 
then boil a dozen of large craw-fiſh, cut off the claws, and take 
off the ſhells of the tails : and when your pig and eels are enough, 
lay firſt your pig and the petty-toes round it, but don't put in 
the head (it will be a pretty diſh cold) then lay your eels and 
craw-fiſh over them, Mel. take the liquor they were ſtew'd in, ſkim 
off all the fat, then add to it half a pint of — gravy thicken'd 
with a lictle piece of burnt butter, and pour over it ; then gar- 
niſh with craw-fiſh and lemon, This will do for a firſt courſe, or 
remove. Fry the brains and lay round, and all over the diſh. 

| To dreſs a Pig like a fat Lamb. 

Tak a fat pig, cut off his head, flit and truſs him up like 
a lamb ; when he is flit through the middle and ſkinned, parboxl . 
him a little, then throw ſome parſley over him, roaſt it and drudge 
it. Let your ſauce be half a pound of butter and a pint of cream, 
ſtirred al together till it is ſmooth ; then pour it over, and ſend it 
to table. 

To roqſ a Pig wwygh the Hair on. 

Dzaw your pig very clean at the vent, then take ont the guts, 
liver and lights; cut off his feet and truſs him, prick up his belly, 
ſpit him, lay him down to the fire, but take care not to ſcorch 
him, when the ſkin begins to riſe up in bliſters, pull of the 
in, hair and all: When you have clear'd the pig of both, 
ſcotch him down to the bones, and baſte him with butter 
and cream, or half a pound of butter, and a pint of milk, 'put 
it 1nto the dripping-pan, and keep baſting it well ; then throw 
ſome ſalt over it, — trud it with crumbs of bread till it is half 


an inch or an inch thick; When it is enough, and of a fine brown, 
but not ſcorch'd, take it up, lay it in your diſh, and let your ſauce be 
good grary thick'd with butter roll'd in a little flour, or eiſe make the 
following ſauce ; take half a pound of butter and a pint of cream, 

| | put 


— 
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put them on the fire, and keep them ſtirring one way all the time; 
when the butter is melted, and the ſauce thickened, pour it into 
the diſh; Don't garniſh with any thing, unleſs ſome raſpings of 
bread ; and then, with your finger, figure it as you fancy. 
AR? To roaſt a Pig with the Skin on. 

Ler your pig be newly killed, draw him, flea him, and wipe 
him "ey dry with a clo h; then make a hard meat with a pint of 
cream, the yolks of ſix eggs, grated bread and beef ſuer, ſeaſoned 


with ſalt, pepper, mace, nutmeg, . thyme, and lemon-peel; 


make of this a pretty {tiff pudding, ſtuff the belly of the pig, and 

ſew it up; then ſpit it, and lay it down to roaſt: let your drip- 

ping-pan be mc clean, then pour into it a pra of red wine, row 
all e 


ſome nutmeg over it, then throw a little ſalt over, a little 


thyme, and ſome lemon-peel minced; when it is enough, ſhake 2 


little flour over it, and baſte it with butter to have a fine froth. 
Take it up and lay it in a diſh, cut off the head, take the ſauce 
which is in your dripping - pan, and thicken it with a piece of but- 
ter ; then take the brains, bruiſe them, mix them with the ſauce, 
rub in a little dry'd ſage, pour it into your diſh, and ſerve it up. 
Garnich with hard eggs cut into quarters, and if you have not 
ſauce enough, add halt a pint of good gravy. a 
Noe, you mult take care no aſhes fall into the dri ping: pan, 
which may be prevented by having a good fire, which will not 
want any ſtirring, 

To make a pretty diſh of a Breaſt of Veniſon. 

TAKE half a 8 of butter, flour your veniſon, and fry it of 
a fine brown on both ſides ; then take it up and keep it hot cover- 
ed in the diſh: take ſome flour, and ſtir it into the butter till it is 
quite thick and brown (but take great care it don 
half a pound of lump ſugar beat fine, and pour in as much red 
wine as will make it of the thickneſs of a tagoo, ſqueeze in the juice 
of a lemon, give it a boil up, and pour it over the veniſon. 
Don't garniſh your diſh, but ſend it to table. a 


To boil «a Haunch or Neck of Veniſon. 


Lav it in falt for a weck, then boil it ina cloth well floured ; 
for every pound of veniſon, allow a quarter of an hour for the 
22 For fauce you muſt, boil ſome cauliflowers pulled into 
Tittle ſprigs in milk and water, ſome fine white cabbage, ſome 
turnips cut into dice, with ſome beat root cut into long narrow 
pieces about an inch and a half long, and half an inch thick; lay 
a ſprig of cauliflower, and ſome of the turnips maſhed with ſome 
cream anda little butter; let your cabbage be boiled, and then 
beat in a ſauce-pan with a piece of butter and ſalt, lay that next 
the cauliflower, then the turnips, then cabbage, and ſo on till 


che dith is full; place the beet-root here and there juſt as you fancy ; 


it looks very pretty, and is a fine diſh, Have a little melted but- 


ter in a cup, if wanted, | 
Note, A leg of mutton cut veniſon faſhion, and dreſſed the 


fame way is pretty diſh ; or a fine neck, with, the ſcrag cut off. 
| \ This 


t burn) ſtir in 
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This ents well broiled or haſhed, with gtary and ſweet fauce the 


next day, | 1 
To boil a Les Mutton like N eniſon: | 
Takx a leg of mutton cut veniſon faſhion, boil it in a cloth 
well flowered ; and have three or four cauliflowers. boiled, pulled 
Into ſprigs, ſtewed in a ſauce · pan with butter, and a little pepper 
and ſalt ; then have ſome ſpinach picked and waſhed clean, put it 
into a fauce-pan with a little ſalt, covered cloſe and ſtewed a little 
whale ; then drain the liquor, and pour in a-quarter of a pint of 
good gravy; a good piece of butter rolled in flour, 4nd a little 
pepper and ſalt; when ſtewed enough, lay the ſpinach in the diſh, 
the mutton in the middle, and the-cayliflower over it; then pour 
.the butter the cauliflower was ſtewy d in over it all: But you are to 
vbſerre in ſtewing the cauliflower, to melt your butter nicely, as 
for ſauce, before th: cauliflower goes in; This is a genteel diſh for 
u firſt courſe at bottom. 3 
: To roaf Tric. | 
Cor your tripe in two ſquare pieces; ſomewhat long, have a 
force-meat made of erumbs of bread, pepper, ſalt, nutmeg, ſweet 
herbs; lemon- peel, and the yolks of eggs mixt all together; ipread 
it on the fat fide of the tripe; and lay the other fat fide next it; 
then roll. it as light as you can, and tie it with a packthread; 
ſpit it, roaſt it, and baſte it with butter; when roaſted lay it in 
your diſh, and for ſauce melt ſome butter, and add what dropped 
rom the tripe; Boil it together, and garniſh with raſpings, 
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| To roaft a Turkey. | 
Tux beſt way tv roaſt a turkey is to looſen the {kin on the breaſt 
bf the turkey, and fill it with force-meat, made thus: take a 
quarter of a pound of beef-ſuet, as many crumbs of - bread, a 
little lenion-peel, an anchovy, ſome nutmeg, pepper, parſley, 
and alittle thyme. Chop and beat them all well together, mix 
them with the yolk of an 55 and ſtuff up the breaſt; when you 
have no ſuet, butter will do; or you may make your force · meat 
thus: ſpread bread and butter thin, and grate ſome nutmeg over 
it; when you have enough, roll it up, and ſtuff the breaſt of the 
turkey ; then roaſt it of a fine brown, but be ſure to pin ſome 
White paper on the breaſt till it is near enough, You muſt have 
good gravy in the diſh, and bread ſuuce made thus: take a good 
piece of erumb, put it into a pint of water, with a blade of two of 
434 two or three cloves, and ſome whole pepper. Boil it up 
five or ſix times, then with a ſpoon take out the ſpice, you had 
before put in, and then you muſt pour off the water, (you may 
boil an onion in it if you pleaſe) then beat up the bread wit a good 
piece of butter and a little ſalt z or onion ſauce made thus: take 
ſome onions, peel them and cut them into thin flices, and boil 
them half an hour in milk and water, then drain the water from 
them, and bent them up _ a good piece of butter; _ 2 
| 2 ' * | itt 
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little flour in, and ſtir it all together with a little cream, if you 
have it, (or milk will do) put the ſauce into boats, and garnifh 
with lemon. N 
Another way to make ſauce: take half a pint of oyſters, ſtrain 
the liquor, and put the oyſters with the liquor into a fauce-pan 
with a blade or two of mace ; let them juſt plump, then pour in 4 
laſs of white wine, let it boil once, and thicken it with a piece of 
utter rolled in flour. Serve this up in a baſon by itſelf, with 
good gravy in the diſh, for every body don't love oyſter-ſauce. 
This makes a pretty fide-diſh for ſupper, or a corner-diſh of a table 
for dinner. If you chafe it in the diſh, add half a pint of gravy 
to it, and boil it up together, This ſauce is good either with boiled 
roaſted turkies or fowls ; but you may leave the gravy out, ad- 
ling as much butter as will do for ſauce, and garniſhing with lemon. 


To make a Mock Oyſter-Sauce, either for Turkies or Fowls boil'd, 

Foxce the turkies or fowls as above, and make your ſauce thus: 
take a. quarter of a pint of water, an anchovy, a blade or two 
of mace, a piece of lemon-peel, and five or fix whole pepper corns, 
boil theſe together, then ſtrain them, as much butter with 
a little flour as will do for ſauce ; let it boil, and lay ſauſages 
round the fowl or turkey, Garniſh with lemon. 

| To make Muſhroom-Sauce for White Fowls of all forts. 

Taxx a pint of muſhrooms, waſh and pick them very clean, 
and put them into a ſauce - pan, with a little ſalt, ſome nutmeg, 
a blade of mace, a pint of cream, and a _ piece of butter 
roll'd in flour, Boil theſe all anther, and keep ſtirring them; 
then pour your ſauce into your diſh, and garniſh with lemon. 

Muſhroom-Sauce for White Fowls boiled. 

Taxt half a pint of cyeam, and a quarter of a pound of butter, 
ſtir them together one ve) till it is thick; then add a ſpoonful 
of muſhroom-pickle, pickled muſhrooms, or freſh, if you have 
them. Garniſh only with lemon. 

To make Celery:ſauce, either for roafted or bold Fewls, Turkies, 
Partridges, or any other Game. : 
TAKE a large bunch of celery, waſh and pare it very clean, cut 
it into little thin bits, and boil it ſoftly in a little water till it is 
tender; then add a little beaten mace, ſome nutmeg, pepper and A 
ſalt, thicken'd with a good piece of butter rolled in 2 then 
boil it up, and pour into your diſh. 

You may make it with cream thus: boil your celery as above, 4 
and. add ſome mace, nutmeg, a piece of butter as big as a walnut * 
rolled in flour, and half a pint of cream ; boil them all together, 
and yo, may add, if you will, a glaſs of white wine, and a / 
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ſpoonful of catchup. cut 
| | 5 male Brown Celery Sauce, the 
STEW the celery as above, then add mace, nutmeg, pper⸗ 
ſalt, a piece of butter rolled in flour, with a glaſs of wine, 1 
a ſpoonful of catchup, and half a pint of good gravy, boil all | cut; 
theſe together, and pour into the diſh.* Garniſh with lemon. "threg 
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To flew 'a Turkey or Fowl in Celery Sauce. 

Yov muſt judge according to the largeneſs f your turkey or 
fowl, what celery or ſauce you want, Take a large fowl, put it 
into a ſauce-pan or pot, and put to it one quart of broth 
or gravy, a bunch of celery waſhed clean and cut ſmall, with 
ſome mace, cloves, pepper, and allſpice tied looſe in a muſlin- 
rag ; put in an onion and a ſprig of thyme ; let theſe ſtew ſoftly 
till they are enough, then add a piece of butter rolled in flour 
take up your fowl, and pour the ſauce over it. An hour will do 
a large fowl, or a ſmall turkey; but a very large turkey wilt take 
two hours to do it ſoftly. If it is overdone or dry it 1 ſpoiled ; 
but you may be a judge of that, if you look at it now and then. 
Mind * take out the onion, thyme, and ſpice, before you ſend 
it to table. 

Note, A neck of veal done this way is very good, and will 
take two hours doing. | 
To make Egg Sauce proper for roaſted Chickens, 

Marr your butter thick and fine, chop two or three hard» 
boiled eggs fine, put them into a baſon, pour the butter over 
them, have good gravy in the diſh. f 

- © Shalot Saxce for roaſted Fowls. 

TAKE five or fix ſhalots peeled and cut ſmall, put them into 
a ſauce-pan, with two ſpoonfuls of white wine, two of water, and 
two of vinegar ; give them a boil up, and pour them into your 
diſh, with a little pepper and falt, Fowls laid on water- 
ereſſes is very good, without any other ſauce, 

Shalot-Sauce for 4 Scraig of Mutton boiled. 

Tat two ſpoonfuls of the liquor the mutton is boiled in, two 
8 of vinegar, two or three ſhalots cut fine, with a little 
alt ; put it into a ſauce-pan, with a piece of butter as big as a 
walnut rolled in a little flour ; ſtir it together, and give it à boil. 
For thoſe who love ſhalot, it is the prettieſt ſauce that can be made 
to a ſcraiy of mutton. 

To dreſs Livers with Muſhroom-Saxce. 

Taxx ſome pickled or freſh muſhrooms, cut ſmall ; both if 
you have them, and let the livers be bruiſed fine, with a good 
deal of parſley chopp'd ſmall, a ſpoonful or two of catchup, a 
glaſs of white wine, and as much good gravy as will make ſauce 
enough ; thicken it with a piece of butter rolled in flour. This 
does either for roaſt or boil'd. 

| A pretty little Sauce. 

Taxx the liver of the fowl, bruiſe it with a little of the liquor, 
cut a little lemon-peel fine, melt ſome good butter, and mix 
the liver by degrees; give it a boil, and pour it into the diſh. 

To make Lemon-Sauce for boiled Fowls. 

Taxt a lemon, pare off the rind, then cut it into flices, and 
cut it ſmall ; take all the kernels out, bruiſe the liver with two of” 
"three {poonfuls of good grary, then melt ſome butter; mix it all 


| 
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together, give them a boil, and cut in a little lemon-peel very 
all. urs 08 
German Way of dreſſing Fou. 18 


TAKE a turkey or a fowl, ſtuff the breaſt with what force - meat 


you like, and fill the body with roaſted cheſnuts peel'd. Roaſt it, 


and have ſome more roaſted cheſnuts peel'd, put them in half a 


= of good gravy, with a little NN of butter rolled in flour; 
il theſe together; with ſome "ſmall turnips, and ſauſages cut 
in flices; and fry'd or boil'd. - Garniſh with cheſnuts. | 
Note, You may dreſs ducks the fame way. 8 og 
o dreſs a Turky or Foul to Perſeftion. 
Bork them, and make a force - meat thus: take the flch of n 
fowl, cut it ſmall, then take à pound of veal, beat it in a mortar, 
with half a pound of beef-ſuer, as much crumbs of bread, ſome 
muſhrooms, truffles and morels cut ſmall, a few ſweet-herbs and 
rſley, with ſome nutmeg, pepper and ſalt, a little mace beaten, 


me lemon-peel cut fine; mix all theſe together, with yolks of two . 


eggs, then filÞ your turkey, and roaft it. Phis will do for a 
large turkey, und ſo in proportion for a fowl. Let your ſauce be 
good gravy, with muſhrooms, truftles and morels in it; then gar- 
niſh with lemon, and for variety ſake you may lard your fowl 
or turkey. 2e | g 

bu wan to To flew a Turkey Brown. 
Tax your turkey after it is nicely pick'd and drawn, fill the 


— 


kin df the breaſt with force- meat, and put an anchory, a ſhalut, 


and a litte thyme in the belly, lard the breaſt with beacon, then 
put a geod piece of butter in the ſte · pan, flaurthe turkey, and 


try it juſt ot a fine brown; then take it out, and put it into a deep 


4tew-pan, or little pot, that will juſt hold it, and put tn asmuch gravy 
as Will barely. cover it, a, glaſs of red wine, ſome whole pepper, 
mace, and th o or three cloves, and a little bundle of ſweet-herbs: 
cover it cloſe, and ſtew it for an hour, then take up the turkey, 
and keep it hot cover'd by the fire, and boil the fauce to abour 
a pint, ſtrain it off, add the yolks of two eggs, and a piece of 
butter rolled in flour; ſtir it till it is thick, and then lay your 
turkey in the diſh, and pour your ſauce over it. You may — 
ready ſome little French loaves, about the bigneſs of an egg, cut 
off che tops, and take out the erumb, then fry them of a fine 
Drown, ft them with ſtewed oy ſters, lay them round the diſh, and 
carniſh With lemon. ko rot | 
To flew a Turkey Brown the nice Way. 2 
Bor it, and fill it with force meat made thus: take the fleſh 
f a fowl, half a pound of veal, and the fleſh of two Pigeons, 
with a well Sickle? or dried tongue, peel it, and chop it all to- 
gether, then beat it in a mortar, with the marrow of a Beef bone, 
r a pound of the fat of a loin of veal; ſeaſon it with two or 
Farce blades af mace; twa or three cloves, and half a nutmeg 


Arie at a+ good diſtance from the fire and pounded, with 4 


erke pepper dad alt: nix all this well together, fill your turkey, 
wry hem of a finc brown, atd put it into a little pot that will juſt 
hold 


[ 
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holo it; lay four or five ſkewers at the bottom of the pot, to kee 
e turkey from ſticking z — in a quart of good beef and yea 
gravy, wherein was boiled ſpice and ſweet-herbs, cover it cloſe, 
and let it ſtew half an hour; then put in a glaſs of red wine, one 
ſpoonful of catchup, a large ſpoonful of pickled muſhrooms, and 
a few freſh ones, if you have them, a few truffles and morels, 3 
piece of butter as big as a walnut rolled in flour; cover it .cloſe, 
and let it ſtew half an hour longer: get the little French rolls 
ready fry'd, take ſome oyſters and ſirdin the liquor from them, then 
put the oyſters and liquor into a ſauce-pan, with a blade of mace, 
a little white wine, and a piece of butter rolled in flour; let them 
few till it is thick, then fill the loayes; lay the turkey in the diſh, 
and pour the ſauce over it. If there is any fat on the gravy, take it 
off, and lay the loaves on each fide of the turkey. Garniſh with le» 
2 when you have no loaves, and take oyſters dipt in batter and 
ry | ” : . ” 
Note, The ſame will do for any white fowl, _... Ee 
A Foul a la Braiſe. 1 " | | 
Tauss your fowl, with. the legs turned into the belly, fe 
it both inſide and out, with beaten. mace, nutmeg, pepper 
falt, lay a layer of bacon at the bottom of a deep itew pan, then 
a layer of veal, and after the fowl, then put in an onion, two or 
three cloves ſtuck in a little bundle of ſweet his i a piece of 
carrot, then put at the top a layer of Bacon, another of veal, and 
a third of beef, cover it cloſe, and let it ſtand over the fire far 
two or three minutes, then pour in 4 pint of broth, or hot water; 
cover it cloſe, and let it ſtew an hour, afterwards take up your fow 
ſtrain the ſauce, and after you have ſæimm'd off the fat, thicken 
it with a little piece of butter. You may add juſt what you pleaſe 
to the ſauce, A ragoo of ſweet - herbs, cocks-combs, truffles and 
morels, or muſhrooms, with force-meat balls, looks very pretty, 
or any of the ſauces above, | : 
| To Force a Fotul. SY 
Take a good ſowl, pick and draw it, flit the ſkin down the 
back, and take the fleſh from the bones, mince it very ſmall, and 
mix it with one pound of beef ſuet ſhred, a pint of large oyſters 
chopped, tuo anchovies, a ſhalot, a little grated bread, and ſome 
ſweet herbs, ſhred all this very well, mix them together, and make it 
up with the yolks of eggs, then turn all theſe i ients on the 
bones again, and draw the ſkin over again, then ſew-up the back, 
and either boil. the fowl in a bladder an hour and a quarter, or 
roaſt it, then ſtew, ſame more oyſters in gravy, bruife in a little 
of yaur forceuncat, mix it up with a little freſh. butter, and a 
very little flour; then give it a boil, lay your fow] in the diſk, 
= p pour the ſauce over it, garniſhing with letnon, 
To req a Fowl with Cheſuuts. 
Fist take ſome eheſnuts, roaſt them very carefully, ſo as nat 
to burn them, take off the ſkin and peel them, take about a dozen. 
of them cut ſmall, and bruiſe them in a mortar z parboil the liver of 
the fowl, bruiſe it, cut about a quarter of a pound of ham or bacon, 
aud pound it; then mix them all together, with a good deal of arfley 
12 5 1 chopp'd 


them with ſome of the ſame force - meat, rubbing them ſmooth 


them ſo that they may not fall flat in the baking; or you may 


— — 
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chopp'd fine, a little ſweet herbs, ſome mace, pepper, ſalt and 
nutmeg ; mix theſe together and put into your fowl, and roaſt it. 
The beſt way of doing it is to tie the neck, and hang it up by 
the legs to roaſt with a ſtring, and baſte it with butter. For ſauce 
take the reſt of the cheſnuts peel'd and ſkinn'd, put them into 
ſame good gravy, with a little white wine, and thicken it with a 
piece of butter rolled in flour ; then take up your fowl, lay it in 
the diſh, and pour in the ſauce. Garniſh with lemon. 

—— Pullets a la Sainte Menehout. 
'- Arrex having truſs'd the legs in the body, ſlit them along the 
back, ſpread rhem open on a table, take out the thigh bone, and 
beat them with a rolling-pin : then ſeaſon them with pepper, ſalt, 
mace, nutmeg and ſweet-herbs ; after that take a pound ts half of 
veal, cut it into thin ſlices, and lay it in a ſtew-pan of a conveni- 
ent ſize to ſtew the pullets in: cover it, and ſet it over a ſtove or 
flow fire, and when it begins to cleave to the pan, ſtir in a little 
flour, ſhake the pan about till it be a little brown, then pour in as 
much broth as will ſtew the fowls, ſtir it together, put in a little 
whole pepper and an onion, and a little piece of bacon or ham; 
then lay in your fowls, cover them clofe, and let them ſtew half 
an hour; then take them out, lay them on the gridiron to brown 
on the inſide, then lay them before the fire to do on the outhde ; 
ſtrew them over with the yolk of an egg, ſome crumbs of bread, 
and baſig them with a little butter: let them be of a fine brown, 
and boil the gravy till there is about enough for ſauce, ſtrain it, 
t a few muſhrooms in, and a little piece of butter rolled in flour; 
lay the pullets in the diſh, and pour in the ſauce, Garniſh with 
emon, | 
Note, You may brown them in the oven, or fry them, which 


you pleaſe. 
Chicken Surprize. 

Ir a ſmall diſh one large fowl will do, roaſt it, and take the 
lean from the bone, eut it in thin flices, about an inch long, 
tols it up with fix or ſeven ſpoonfuls of cream, and a piece of but- 
ter rolled in flour, as big as a walnut, Boil it up, and ſet it to 
cool; then cut ſix or ſeven thin ſlices of bacon round, place them 
in a petty-pan, and put ſome force - meat on each fide, work them 
up into the form 'of a French roll, with a raw egg in your hand, 
leaving à hollow place in the middle; put in your fowt, and cover 


with your hand with a raw egg; make them of the height and 
bigneſs of à French roll, and throw a little fine bread over them, 
bake them three quarters of an hour in a gentle oven, or under a 
baking cover, till they come to a fine brown, and place them on 

our mazarine, that they may not touch one another, but place 


form them on your table with -a broad kitchen knife, and place 
them on the thing you intend to bake them on. You may put the 
leg of a chicken into one of the loaves you intend for the middle. 


Let your ſauce be gravy thickened with butter and a little _ 
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of lemon. This is a pretty fide diſh for a firſt courſe, ſummer or 
winter, if you can get them. r 
. utton Chops in Diſyuiſe. 

TAKE as many mutton chops as you want, rub them with 
pepper, ſalt, nutmeg, and a little parſley ; roll each chop in half 
a ſheet of white paper, well buttered on the infide, and rolled on 
each end cloſe, Have ſome hog's lard or beef dripping boiling 
im a ſtew-pan, put in the ſteaks, fry them of a fine brown, lay 
them in your ith, and garniſh with fry'd parſley ; throw ſome all 
over, have a little good gravy in a cup, but take great care yon 
don't break the paper, nor have any fat in the diſh, but let 
them be well drained. Hob 
s Chickens roa ſled cuith Force- meat and Cucumbers, * 

TAKE two chickens, dreſs them very neatly, break the breaſt 
bone, and make a force-meat thus: take the fleſh of a fowl and 
of two pigeons, with ſome flices of ham or bacon, chop them 
all well together, take the crumb of a penny loaf ſoaked in milk 
and boiled, then ſet it to cool; when it is cool mix it all together, 
ſeaſon it with beaten mace, nutmeg, pepper, and a little ſalt, a 
very little thyme, ſome parſley, wr a fee e lemon-peel, with the 

| yolks of two eggs: then fill your fowls, ſpit them, and tie chem 
at both ends ; after you have paper'd the breaſt, take four cucum- 
bers, cut them in two, and lay them in ſalt and water two or three 
hours before; then dry them, and fill them with ſome of the 
force-meat (which you muſt take care to fave) and tie them 
with a_packthread, flour them, and fry them of à fine brown; ; 
when your chickens are enough, lay them in the diſh, and untie 

ar cucumbers, but take care the meat don't come out ; then 

y them round the chickens with the flat fide downwards, and the 
narrow end upwards. You muſt have ſome rich fry'd gravy, and 
pour into the diſh ; then garniſh with lemon. | 

Note, One large fowl done this way, with the cucumbers laid 
round it looks very pretty, and is a very good diſh, 

Chickens a la Braiſe. | 

You muſt take a couple-of fine chickens, lard them, and ſeaf 
them with pepper, ſalt and mace.; then lay a layer of veal in the 
bottom of a deep ſtew-pan; with a flice or two of bacon, an 
onion cut to pieces, a piece of carrot and a layer of beef; then 
lay in the chickens with the breaſt downward, and a bundle of 
ſweet herbs ; after that lay a layer of beef, and put in a quart * 
of broth or water; cover it cloſe, let it ſtew very ſoftly for an 
hour after it begins to fimmer. In the mean time, get ready a 
ragoo thus: take a good veal ſweetbread, or two, cut them ſmall, 
ſer them on the fire, with a very little broth or water, a few cocks- 
combs, truffles and morels, cut ſmall, with an ox-palate, if you 2 
have it ; ſtew them all together till they are enough, and w 
your chickens are done, take them up, and keep them hot; then 
ſtrain the liquor they were ſtew'd in, ſkim the fat off and pour 

into your ragoo ; ada a glaſs of red wine, a ſpoonful of catchup, 

and a few muſhrooms ; — boil all together I a De artichoke - 
bottoms cut in four af] $- our ſauce is not 
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thick enough, take a little piece of butter roll'd in flour, and 

when enough lay your chickens in the diſh, and pour the ragoo 
over them. Garniſh with lemon. | 

Or you may make your ſauce thus, take the gravy the fowls 
were ftew'd in, ftrain it, ſkim off the fat, have ready half a pint 

of oyſters, with the liquor ſtrained, put them to your gravy with 
a glaſs of White wine, a good piece of butter rolled in flour; 
then boil them all together, and pour over your fowyls. Gartiſh 
with lemon. | 

To mar nate Fowl, 

Takx a fine large fowl or turkey, raife the ſkin from the breaſt» 
bone with your finger, then take a veal ſweetbread and cut it ſmall 
a few oyſters, a few muſt.rooms, an anchovy, ſome pepper, a little 
nutmeg, ſome lemon: peel, and a little thyme ; chop all together 
ſmall, and mixed with the yolk of an egg, ſtuff it in between the 
in and the fleſh, but take great cafe you don't break the ſkit, and 
then ſtuff what oyſters you pleaſe into the body of the fow!. You 
may lard the breaſt of the fowl with bacon, if you chute it. Paper 
the breaſt, and roaſt it, Makeé good gravy, and garniſh with le- 
mon. You may add a few mulſtrooms to the ſauce, | 

0 broil Chickens. | 
Star them down the back, and ſeaſon them with pepper and 
alt, lay them on a er clear fire, and at a great diſtance. Let 
the inlide he next the fire till it is above half done; then tu 
them, and take great care the fleſhy fide don't burn, throw ſome 
fine raſpings of bread over it, and ſet them be of a fine brown, but 
not burnt. Let your ſauce be good gravy, with muſhrooms, and 
garniſh with lemon and the livers — the gizzards cut, flaſhed, 
and broiled with pepper and ſalt. | — wan. 

Or this fauce : Lale a handful] of ſorrel, dip it in boiling water 

rain it, and have ready half a pint of good gravy, a ſhalot ſhr 
mall, and ſome parſley boiled very green; thicken it with a piece 
of buttcr rolled in flour, and add a Fals df red wine, then lay your 
ſorrel in heaps round the towls, and pour the ſauce over them, 
_ Garniſh with lemon. | | 4 n 
Note, You may make juſt what ſauce you fancy, 
Pulled Chickens, | 

Taxr three chickens, boil them juſt fit for eating, but not 
much ; when hey are boiled enough, flea all the tkin off, an 
take the white fleſh off the bones, pull it into pieces about as thick 
as a large quill, ard half as long as your finger. Have ready a 
quarter of a pint of good cream and a piece of freſh butter about 
as big as an egg, ſtir them together till the butter is all melte 
2nd then put in your chickens with the gravy that came from them; 
gire them two or three toſſes round on the tire, put them into 8 
Tit, and ſend them up hot, | | , 
Note, the leg makes a vety pretty diſh by itſelf, broiled- very 
nicely with ſome pepper and ſalt; the livers being broiled and the 
gizzards broiled, cut, and flaſhed, and laid round the legs, with 
good gravy-fauce in the diſh, Garniſh with lewony n, 
* * nee A Hg 


"2654 ein 4243 way of fewing Chickens. | 

Tarr two fine chickens, half hoil-them, then take them up in 
a pewter or filver diſh, if you have one; cut up your fowls, and 
ſepprare all the joint-bones one from another, and then take out the 
breaſt - banes. If there is not liquor enough from the fowls, add a 
few ſpoonfuls of water they were boiled in, put in a blade or 
two of mace, and a little ſalt; cover it cloſe with another diſh, 
ſet jt over a ſtove or cbaffing-diſh of coals, let it ſtew till the chick- 
ens are enough, and then fend them hot to the table in the ſame 
diſh they were ſtewed in. | 

Note, This is a very pretty diſh for g fick perſon, or for a lying- 
in Lady. For change it is better than butter, and the ſauce is very 
agreeable and pretty. 

N. B. You may do rabbits, partridges, or more game this way. 

ls Chickens Chiringrate, 

Cur off their feet, break their breaſt-bone flat with a rolling-pin, 
but take care you don't break the ſkin 5 flour them, fry them of a 
fine brown in butter, then drain all the fat out of the pan, but leave 
the chickens in. Lay a pound of gravy beef cut very thin over 
your chickens, and a piece of veal. cut very thin, a little mage, 
two or three cloves, ſome whole pepper, an onion, a little bundle 
of ſweet herbs, and a piece of carrot, and then pour in a quart of 
boiling water ; cover it cloſe, let it ſtew for a quarter of an hour, 
then take out the chickens and keep them hot; let the gravy boil 
till it is quite rich and good, then ſtrain ic off and put it into your 
pan again, with two ſpoonfuls of red wine, and a tew muſhrooms ; 
put in your chickens to heat, then take them up, lay them into 
your diſh, and pour your fauce aver them, Garniſh with lemon, 
and a few flices of cold ham warm'd in the gravy. * a 

Note, You may fill your chickens with force - meat, and lard 
them with bacon, and add rruffles, morels and fiveetbreads cut ſmall, 
but theu it will be a very high di. 

; Chickens boiled with Bacon and Celery, 

Boi, two chickens very white in a pot by themſelves, and 2 
piece of ham, or good thick bacon ; boil two bunches of celery 
reader, then cut them about two inches long, all the white part, 
put it into a ſauce- pan with half a, * of cream, a piece of butter 
rolled in flour, and ſome pepper and ſalt; ſer it on the fire, and 
ſhake it often : when it is thick and fine, lay your chickens in the 
diſh and pour the ſauce in the middle, that the celery may lay be- 
tween the fowis, and garniſh the diſh all round with flices of ham 

r bacon. 
4 Note, If you have cold ham in the houſe, that cut into flices and 
- broiled does full as well, or better, to lay round the diſn. 


Chickens <vith Tongues. A good di/hfor a great deal of company. 

Taxes fix ſmall chickens boiled very white, fix hogs tongues 
boiled and peeled, a caulifiower boiled very white in milk and wa- 
ter Whole, and a good deal of ſpinach boiled green; then lay your 
cauliflower in the middle, the chickens. all round, 2 
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- tongues round them with the roots outwards, and the ſpinach in lit · 


tle heaps between the tongues. Garniſh with little pieces of bacon 
toaſted, and lay a little bit on each of the tongues, N 


| 0 Scotch Chickens, 

Fizsr waſh your chickens, dry them in a clean cloth, and finge 
them, then cut them into quarters; put them into a ſtew-pan or 
ſauce - pan, and juſt cover — with water, put in a blade or two 
of mace, and a little bundle of ; cover them cloſe, and let 
them ſtew half an hour, then chop half a handful of clean waſhed 

arſley and throw in, arifl have ready fix eggs, whites and all, beat 

ne. Let your liquor boil up, and pour the egg all over them as 
it boils ; then ſend all together hot in a deep diſh, but take out the 
bundle of parſley firſt. You may be ſure to ſkim them well before 
yan put in your mace, and the broth will be fine and clear. 

Note, 'This is alſo a ver tty diſh for fick people, but the 
Scotch gentlemen are very nd of it. | 

To marinate Chickens. | 

Cor two chickens into quarters, lay them in vinegar for three 
or four hours, with pepper, falt, a bay-leaf, and a few cloves, 
mike a very thick batter, firſt-with half a pint of wine and flour, 
then the yolks of two eggs, a little melted butter, ſome grated 
nutmeg and chopp'd pariley ; beat all very well together, dip your 
fowls in the batrer, and fry them in à good deal of hog 's-lard, 
which muſt firſt boil before you put your chickens in. Let them 
be of a fine brown, and lay them in your diſh like'a pyramid, with 
fry'd parſley all round them. Garni with lemon, and have ſome 
good gravy in boats or baſons. | 

3 To flew Chickens. 2 

TaxEt two chickens; cut them into Quarters, waſh them clean, 
and then put them into a ſauce-pan; put to them a quarter of a 

int of water, half a pint of red wine, ſome mace, pepper, a 
dle of ſweet-herbs, an onion, and a few raſpings ; cover them 
cloſe, let them ſtew half an hour, then take a piece of butter a- 
bout as big as an egg rolled in four, put'it in and cover it cloſe 
for five or fix minutes, ſhake the ſauce-pan about, and then take out 
the ſweet-herbs and onion. You may take the yolks of two eggs, 
beat and mix'd with them; if you don't like it, leave them out. 
Garniſh with lemon. eas 

Tax two fine ducks, cut them into quarters, fry them in but- 
ter a little brown, then pour out all the fat, and throw a little flour 
over them; add half a pint of good gravy, a quarter of a pint 
red wine, two ſhalots, an anchovy, and a bundle of ſweet-herbs ; 
cover them cloſe, and'let them ſtew a quarter of an hour ; take 
out the herbs, ſkim off the fat, and let your ſauce be as thick as 
cream. Send it to table, and garniſh with lemon. 


To arg @ Wild Duck the beft Way. 

FrnsT half roaſt it, then lay it in a diſh, carve it, but leave 
the joints hanging together, throw a little pepper and ſalt, and 
1 a ſqueeze 
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eeze the juice of a lemon over it, turn it on the breaſt, and 
preſs it hard with a plate, then add to it its own gravy, and two 
or three ſpoonfuls of good gravy ; cover it cloſe with another 
diſh, and ſet it over a ſtove ten minutes, then ſend it to table hot 
in the diſh it was done in, and garniſh with lemon, You may 
add a little red wine, and a ſhalot cut ſmall, if you like it, but it 
is apt to make the duck eat hard, unleſs you firſt heat the wine 
and pour it in juſt as it is done. 

To boil a Duck or Rabbit with Onions. | 

Bors your duck or rabbit in a good deal of water, be ſure to 
ſkim your. water, for there will always. riſe a ſkim, which if it 
boils down will diſcolour your fowls, &c. They will take about 
half an hour boiling ; for ſauce, your onions muſt be peel'd, and 
throw them into water as you peel them, then cut them into 
thin ſlices, boil them in milk and water, and ſkim the liquor. 
Half an hour will boil them. Throw them into a clean ſie ve to 
drain them, put them into a ſauce-pan and chop them ſmall, 
ſhake in a little flour, put to them two or three ſpoonfuls of cream, 
a good piece of butter, ſtew all together over the fire till they ure 
thick and fine, lay the duck or rabbit in the diſh, and pour the 
ſauce all over; it a rabbit, you muſt cur off the head and cut it in 
two, and lay it on each fide the diſh. 

Or you may make this ſauce for change : take one large onion, 
cut ſmall, half a handful of parſley clean waſhed and picked, chop 
it ſmall, a lettuce cut ſmall, a quarter of a pint of good gravy, 
a good piece of butter rolled in a little flour ; add a little juice of 
lemon, a little pepper and falt, let all ftew together for half an 
hour, then add two ſpoonfuls of red wine, This fauce- is moſt 
proper for a duck; lay your duck in the diſh, and pour your fauce 
over it. a 

To dreſs a Duck with Green Peas. 

Pour a deep ſtew- pan over the fire, with a piece of freſh butter, 
finge your duck and flour it, turn it in the pan two or three mi- 
nutes, then pour out all the fat, but let the duck remain in the 

n; put to it half a pint of good gravy, a pint of peas, two 

ettuces cut ſmall, a ſmall bundle of fra Bea a little. pepper 
and ſalt, cover them cloſe, and let them ſtew for half an hour, 
now and then give the pan a ſhake ; when they are juſt done, grate 
in alittle nutmeg, and put in a very little beaten mace, and thicken 
it either with a piece of butter rolled in flour, or the yolk of an 
egg beat up with two or three ſpoonfuls of cream ; ſhake it all to- 
gether for three or four minutes, take out the ſweet herbs, lay 
the duck in the diſh, and pour the ſauce over it. You may gar- 
wiſh with boiled mint chopp'd, or let it alone. 
To dreſs A Duck with Crcumters, 

TAXE three or four cucumbers, pare them, take out the ſeeds, 
cut them into little pieces, lay them in vinegar for two or three 
bours before, with two large onions pceled and fliced, then do 
your duck as above; then take the duck out, and put in the eu- 
cumbers and onions, firſt drain them in a cloth, let 2 

| ittle 


* 
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' Kittle brown, ſhake a little flour over them, in the mean time let 
your duck be ſtewing in the ſauce - pan with half a pint of gravy 
for a quarter of an hour, then add to it the cucumbers and onions, 
with pepper and ſalt to your palate, a good piece of butter rolled 
in flour, and two or three ſpoonfuls of red wine; ſhake all toge- 
ther, and let it ſtew togeher for eight or ten minutes, then take 
wp your duck and pour the ſauce over it. 

Or you may roaſt your duck, and make this fauce and pour over 
zt, but then a quarter of a pint of gravy will be enough. 

To dreſs a Duck a Ia Braig. 

Taxx a duck, lard it with little pieces of bacon, ſeaſon it in- 
fide and out, with pepper and falt, lay a layer of bacon, cut thin, 
in the bottom of a ſtew- pan, and then a layer of lean beef cut 
thin, then lay on your duck with ſome carrot, and onion, a little 
bundle of ſweet herbs, a blade or two of mace, and lay a thin 
hyer of beef over the duck ; cover it cloſe, and ſet it over 2 flow 
fire for eight or ten minutes, then take off the cover and ſhake in 
= little flour, give the pan a ſhake, pour, in a pint of tmall broth 
or boiling water; give the pan a ſhake or two, cover it cloſe again, 
and let it ſtew half an hour, then take off the cover, take out 
the duck and keep it hot, let the ſauce boil till there is about a 
quarter of 2 pint or little better, then ſtrain it and put it into the 
ftew-pan.agaia, with a glaſs of red wine; put in your duck, ſhake 
the pan and let it ſteẽ four or five minutes; then lay your duck 
in the diſh and panr the ſauce aver it, and garniſh with lemon. 
If you love your duck very kizh, you may ſill it with the following 
megredicnts: take a veal ſwretbread cut in eight or ten pieces, 2 
few trufiles, ſome oyſters, a little ſweet herbs and parſley chopp'd 
fine, a little pepper, falt, and beaten mace ; fill your duck wich 
the above ingredients, tie both ends tight, and dreſs as above; or 
vou may fill it with force-meat made thus: take a little piece of 
veal, take all the ſkin and fat off, beat in a mortar with as much 
Toet, and an equal quantity of crumbs of bread, a few fivect 
kerbs, ſome paritey ehopp'd, a little lemon-peel, pepper, ſalt, 
beaten mace and nutmeg, and mix it up with the yolk of an egg. 

. You may ſtew an ox's palate tender, and cut it into pieces, wi 
ſme artichoke-botroras cut into four, and toſſed up in the ſauce. 

You may lard your duck or let it alone, juſt as you pleaſe ; for 
my part I think it beft without. 

| To boil Ducks the French Way. 

Lr your ducks be larded and half roaſted, then take them of 
the ſpit, put them into a large earthen pipkin, with half a pint 
of red wine, and a pint of good gravy, ſome cheſauts, firſt roalt- 
ed and peeled, halt a pint of large oyſters, the liquor ſtrained 
and the bcards taken oft, two or three little onions minced ſmall, 
z very little ſripped thyme, mace, pepper, and a little ginger beat 
fre ; cover it cloſe, and let them ſtew half an hour over a flaw 
fire, and the craft of à French roll grated when you put in your 
gravy and wine; when they are enough take them up, and pour 
* thy ſauce over them. 25 + 

, 
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To dreſi a Gooſe with Onions or Cabbage. | 
SALT the gooſe for a week, then boil it. It will take an hour. 
You may either make onion ſauce as we do for ducks, or cabbage 
boiled, chopped, and ſtewed in butter, with a little pepper and 
falt ; lay the gooſe in the diſh, and pour the fauce over it, It 
cats very good with either. 
4 Directions for Roaſting a Gooſe. 
Take ſage, waſh it, pick it clean, chop it ſmall, with 
and ſalt roll them with — and put — into the belly oe * 
t onion into any thing, unleſs you are ſure 2 body loves 
it; take care that your gooſe be cleam picked and ed, I chin 
the beſt way is to ſcald a gooſe, and then you are ſure it is clean, 
and not fo ſtrong: Let your water be ſcalding hot, dip in your 
ſe for a minute, then all the feathers will come off clean: when 
it is quite clean waſh it with cold water, and dry it with a cloth; 
roaſt it and baſte it with butter, and when it is half done throw 
ſome flour over it, that it may have a fine brown. -Three quarters 
of an hour will do it at a quick fire, if it is not too large, other- 
wiſe it will require an hour. Always have good gravy in a baſon, 
and apple-ſauce in another. 
A Green Gooſe. | 
Never put any ſeaſoning into it, unleſs deſired. "You muſt 
either put gravy, or green-ſauce in the diſh, made thus: 
take a handful of ſorrel, beat in a mortar, and ſqueeze the juice 
out, add to it the juice of an orange or lemon, and a little ſugar 
beat it in a pipkin, and pour it into your diſh; but the bell 
way is to put gravy in the diſh, and green · ſauce in a cup or boat. 
Or made thus : take half a pint of the juice of ſorrel, a ſpoon- 
ful of white wine, a little grated nutmeg, à little grated bread ; 
boil theſe a quarter of an hour ſoftly, then ſtrain it and put it into 
the ſauee · pan again, and ſweeten it with a little ſugar, give it 2 
boil, and pour ĩt into a diſh or baſon; ſome like à little piece of 
butter rolled in flour, and put into it. 


To dry a Gooſe. 

Sor a fat gooſe, take a handful of common ſalt, a r of 
an ounce of ſalt · petre, a quarter of a pound of coarſe , mix 
all together, and rub your gooſe very well, let ir he in this pickle 
a fortnight, turning and rubbing it every day, then roll it in 
bran, and hang it up in a chimney where wood-ſmoke is for a 
week, If yeu have not that conveniency ſend it to the bakers, 
the ſmoke of the oven will dry it; or you may hang it in your 
own chimney, not too neat the fite,' but make a fire under it, and 
and lay horſe- dung and ſaw-duft on it, and that will ſmothet and 
ſmoke-dry it ; when it is well dried keep it in a dry place, you 
may keep it two or three months or more; 2 boil it put it 

in à good deal of water, and be ſure to ſkun it u 
Note, You may boil turnips, or cabbage boiled and ſtewed in 
butter, or onion - ſauce. a the.; Fu 
| 27 
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] | Ta dreſs a Gooſe in Ragoo. 

Fl ar the breaſt down with a cleaver, then preſs it down with 

ur hand, ſkin it, dip it into ſcalding water, let it be cold, lard 
it with bacon, ſeaſon it well with pepper, ſalt, and a little beaten 
mace, then flour it all over, take a pound of good beef-ſuet cut 
ſmall, put it into a deep ſtew-pan, let it be melted, then put in 

r gooſe, let it be brown on both fides ; when it is brown put 
in a pint of boiling water, an onion or two, a bundle of ſweet- 
herbs, a bay-leaf, ſome whole pepper, and a few cloves; cover 
it cloſe, and let it ſtew ſoftly till it is tender. About half an hour 
wilt do it, if ſmall; if a large one, three quarters of an hour : 
In the mean time make a ragoo, boil ſome turnips almoſt enough, 
ſome carrots and onions quite enough; cut them — —— 
pieces, put them into a ſauee · pan with half a pint o 
da L little pepper and alt, = piece of dof ans rolled in flour, 
and let this ſtew all together a quarter of an hour. Take the gooſe 
and drain it well, then lay it in the diſh, and pour the ragoo over 
* 


Where the onion is diſliked, leave it out. You may add cab- 

bage boiled and chopped ſmall. | 
A Gooſe a la Mode. . 

Takx a large fine gooſe, pick it clean, ſkin it, and cut it 
down the back, bone it nicely, take the fat off, then take a dried 
tongue, boil it and peel it: take a fowl and do it in the ſame 
manner as the gooſe, ſeaſon it with pepper, ſalt and beaten mace, 
roll it round the tongue, ſeaſon the gooſe with the ſame, put 
the tongue and fowl in the gooſe, and few the e up again in 
the ſame form it was before; put it into a little pot that will 
juſt hold it, put to it two quarts of beef gravy, a bundle of ſweet 

s and an onion; put ſome ſlices of ham, or good bacon, be- 
tween the fowl and gooſe ; cover it cloſe, and let it ſtew an hour 
over a good fire : When it begins to boil let it do very ſoftly, then 
take up your gooſe and ſkim off all the fat, ſtrain it, put in a 

aſs of red wine, two ſpoonfuls of catchup, a veal ſweet cut 
mall, ſome truffles, morels and muſhrooms, a piece of butter 
rolled in flour, and ſome pepper and ſalt, if wanted; put in the 
gooſe again, cover it cloſe, and let it ſtew half an hour longer, 
then take it up and pour the ragoo over it. Garniſh with lemon. 

Note, This is a very fine diſh. You muſt mind to ſave the 
bones of the gooſe and fowl, and put; them into the gravy when 
it is firſt ſet on, and it will be better if you roll ſume beef marrow - 
between the tongue and fowl, and between the fowl and gooſe, it 
will make them mellow and eat fine. You may add fix or ſeven 

Ixs of hard eggs, whole in che diſh, they art a pretty addition. 
Take care to fm df the far. wg 1 it 

a F To Stew Giblets, 

Lr them be nicely ſcalded and picked, break the two pinion 
*bones in two, cut the head in two, and cut off the noſtrils; cut 
the liver in two, the gizzard in four, and the neck in two; flip 
* off the ſkin of the neck, and make a pudding with two hard egos 
| chopp'd 
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chopp'd fine, the crumb of a French roll ſteeped in.new milk two 
or three hours, then mix it with the hard egg, a little nutmeg, 
pepper, ſalt, and a little ſage chopped fine, a very little melted but- 
ter, and ſtir it together : tie one end of the ſkin, and fill it with 
the ingredients, tie the other end-tight, and put all together in 
the ſuuce · pan, with a quart of mutton broth, a bundle of 
fweet-herbs, an onion, ſome whole pepper, mace, two or three 
cloves ty'd up looſe in a muſlin bis and a very little piece of 
lemon-peel; cover them clofe let them ſtew till quite 
render, then take a ſmall French roll toaſted brown on all 
fides, and put it into the ſauce-pan, give it a ſhake, and let it ſtew 
till there is juſt gravy enough to eat with them, then take out the 
onion, ſweet herbs and ſpices, = the roll in the middle, the 
giblets round, the pudding cut in flices and laid round, and then 
put the ſauce over all. 


8 a Another Way. 

TAKE the giblets clean pick'd and waſh'd, the feet ſkinn'd and 
bill cut off, the head cut in two, the pinion bones broke into two, 
the liver cut in two, the gizzard cut into four, the pipe pulled 
out of the neck, the neck cut in two : put them into a pipkin with 
half a pint of water, ſome whole pepper, black and white, a blade 
of mace, a little ſprig of thyme, a ſmall onion, a little cruſt of 
bread, then cover them cloſe, and ſet them on a very flow fire. 
Wood embers is beſt. Let them ſtew tifl they are quite tender, 
then take. out the herbs and onions, and pour them into a little 
diſh. Scaſon them with falt, 

FiLL them with parſley clean waſh'd and chopp'd, and ſome 
pepper and falt rolled in butter; fill the bellies, tie the neck-end 
cloſe, ſo that nothing can run out, put @ ſkewer through the legs, 
and have a little iron on purpoſe, with fix hooks to it, and on 
each hook hang a pigeon ; faſten one end of the ſtring to the chim- 

„and the other end to the iron (this is what we call the 
man's ſpit) flour them, baſte them with butter, and turn them 

tl fear of _ the bars. They will roaſt nicely, and 

fully of gravy. Take care how you take them off, not to loſe 
any of the liquor, You may melt a very little butter, and put into 
the diſh, Your pigeons ought to be quite freſh, and not too 
much done. This is by much the beſt way of doing them, for 
then they will ſwim in their own gravy, and a very little melted 
butter will do. 

When you roaſt them on a ſpit all the gravy runs out, or if 

vou ſtuff them and broil them whole you cannot fave the gravy 
ſo well, though they will be very with parſley and butter in 
the diſh, or ſplit and broiled with pepper and ſalt. 


T Boil Pigeons. 

Boil them by themſelves, for fifteen minutes, then boil a hand- 
ſome ſquare piece of bacon and lay in the middle; ſtew ſome 
ſpinach why round, and lay the pigeons on the ſpinach. Gar- 

niſh your diſh with parſley laid in a plate before the fire to _— 
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Or you may. lay one pigeon in the middle, the reſt raynd, 
and the ſpinach between each pigeon, and a flice of bacon on 
each pigeon, Garniſh with flices of bacon and melted butter in a 


cup. 

K f To a la daube Pigeons, 

Taxz a large faucc-pan, lay a layer of bacon, then a layer of 
veal, a layer of courſe beef — another little layer of veal, about 
a pound of real and a pound of beef cut very thin, a piece of 
carrot, à bundle of ſweet herbs, an onion, ſome black and white 

r, a blade or two of mace, four or five cioves, a little cri 
of bread toaſted very brown. Cover the ſaucc-pan cloſe, ſet it 
der a flow fire for five or fix minutes, ſhake in a little flour, 
then pour in a quart of boiling water, ſhake it round, cover it 
cloſe, and let it ſhew till the gravy is quite rich and good, then 
ſtrain it off and ſkim off all the fat. a the mean tune ſtuff the 
belies of the pigeons with force - meat, made thus; take a pound 
of veal, a pound of beef ſuet, beat both in a mortar fine, an 
equal quantity of crumbs of bread, ſome pepper, falt, nutmeg, 
beaten mace, a little lemon - peel cut ſmall, tome parſley cut fmall, 
and a very little thyme ſtripp'd ; mix all together with the yolk 
of an egg, fill the pigeons, and flat the breaſt down, flour them 
and fry them in freſh butter a little brown; then pour all the far 
clean out of the pan, and pur to the pigeons the gravy, cover 
them cloſe, and let them ſtew a quarter of an hour, or till you 
think they are quite enough; then take them up, lay them in a 
diſh and pour in your ſauce; on each pigeon lay a bay+lcaf, and 
on the leaf a flice of bacon, You mygy garnith with a lemon 
notched, or let it alone. | a 

Note, You may leave out the ſtuffing, they wilt be very rich 
and good without it, and it is the beſt way of dreſſing them for 
ſine made · diſh. OF 

Pigeens an Poir. 60 % 

Maxx a good force · meat as above, cut off the fert quite; ſtuff 
them in the ſhape of a pear, roll them in the yolk of an egg, 
and then in crumbs of bread ; ſtick the leg at the top, and butter 


a diſh to lay them in 3 then ſend, them to an oven to bake, but 


don't let them touch each other. When they are enough, 1 
them in a diſh; and pour in good gravy thicken'd with the yolk 
of an egg, or butter rolled in flour ; don't pour your gravy over 
the pigrous. Lou may Gurnifh with lemon. Ir is a pretty gen- 
teel dim: of for change lay one pigeon in the middle, the reit 
round, and itew'd ſpinach between; poached eggs on the ſpinach 
Garniſh with notched lemon and orange cut into quiaiters, and 
have melted butter in boats. * 
Pigeons flowed, n 1 0 
Taxx a ſmall cabbage lettuce; juſt eut out the heart and make 


a force · meat as betore, only chop the heart of the cabbage and 
mix with it ; then you muſt fill up the place, and tie it acraſe 


with a packthread,; fry it of a light brown in frefh butter, pour 


out all the fat, lay the pigeons round, flat them with your Os 
Saad 2% 
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ſeaſon chem a little with pepper, ſalt, and beaten mace | (take 
great care not to put too much falt) pour in half a pint of Rhe+ 
niſi wine, cover it cloſe, and let it ſtew about five or ſix minutes: 
then put in half a pint of good gravy, cover them cloſe, and 
let them ſtew half an hour. - Take a good piece of butter rolled 
in flour, ſhake it in; when it is fine and thick take it up, uantie 
it, lay the lettuce in the middle, and the pigeons round ; ſqdeeze 
in a little lemoũ juice, and pour the ſauce all over them. Stew 
a little lettuce, and cut it into pieces for garniſh with pickled 
Note, Or for change you may ſtuff your pigeons-with the ſame 
forcs-meat, nd cut two cabbage-l-rruces into quarters, and ſtew 
as above ; ſo lay the lettuce between each pigeon, and one in the 
middle, with the lettuce round it, and pour in the ſauce all over 

e 
Foncx your pigeons as above, then lay a ſlice of bucon on the 
breaſt, and a flice of wal bear with the back of a knife, and ſea · 
ſon'd with mace, pepper and ſalt, tie it on with à ſmall pack - 
thread, or two little fine ſkewers is better; ſpit them on a fine 
bird ſpit, roaſt them and baſte with a piece of {boy then with 
the yolk-of an egg, and then baſte them again with erumbs of 


bread, a little nutmeg and ſweet herbs; when enough lay them 


in your diſh,” have good gravy ready, with truffles, morels and 
muſhrooms, to pour into your diſn. Garniſh with lemon, + 
 «» Pigeons in Compots: with White Sauce, 

La your pigeons be drawn, pick'd, ſcalded and flea'd ; then 
put them into a-'ſtew-pan with.veal ſweetbreads, cocks-combs, 
thuſhrooms, truffles, morels, pepper, ſalt, —_ of thin gravy, a 
bundle of ſweet herbs, an onion, and a e or two of mace; 
cover them cloſe, let them ſtew half an hour, then take out the 


herbs and onion, then beat the up the yolks of two or three eggs, 


and ſome chopp'd parſley in a quarter of a pint of cream, and a 


little nutmeg 3 mix all together, ſtir it one way till thick; lay the 


pigeons in the diſh, and the ſauce all over, Garniſh with lemon. 
0 —— A French P of Pigeons, * N 
Tax ſavoury force - meat rolled out like paſte, put it in a but · 
tered diſh, lay a layer of very thin bacon, ſquab pigeons, fliced 
ſweetbread, afparagus-tops, muſhrooms, cocks-combs, a ' palate 
boiled tender cut into pieces, and the yolks of hard eggs; make 
another force-meat and lay over like a pie, bake it, and when 
enough turn it into a diſh, and pour gravy round it. 
| Pigeons boiled with Rice 1 + 4 

Tax fix pigeons, ſtuff their bellies with parſley, pepper 
and ſalt, roll'd in a very little piece of butter: put them into a 
uart of mutton broth. with a little beated mace; = bundle of 
weet herbs; and an onion; cover them cloſe, and let them boil a 


full quarter of an hour; then take out the onion and ſweet herbs, . 


and take a piece of butter rolled in flour, put it in aud give 
it a ſhake, ſeaſon it with ſalt if it wants i-, then have ready half 


8 


z pound of rice boiled tender in milk; when it begins to be 
N JI thick 


— — — 
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thick (but take great care it don't burn too) take the yolks of 
two or three eggs, beat up with two. or three ſpoonfuls of cream 
and a little nutmeg, ſtir it together till it is quite thick, then take 
up the pigeons and lay them in a diſh; pour the gravy, to the 
rice, ſtir all together and pour over the pigeons. Garnzſh with 
hard eggs cut into GO. * n $51 
| grun tranſinogri n | = | 
r and ſalty, take a 


Taxes: your pigeons, ſeaſon them with 
e piece of butter, make a rt d roll each pigeon in 
a piece of paſte; tie them in a cloth, ſo that the paſte don't break; 


| boil them in a good deal of water, They will take an hpur and 
u half boiling ; untie them cagefully that they don't break; lay 
them in the diſh, and you may pour a little good grayy in the 
diſh, They will „ — nice, and will yield ſauce 
enough of a very agreeable reliſh, | Ae 
in Fricandos. | 


2 P. 

Arras having truſſed your pigeons with their legs in their 
bodies, divide them in two, lard them with bacon, ; then la 
them in a ſtew - pan with the larded fide downwards, and rwo iy 
lecks cut ſmall, two ladlefuls of mutton broth, or veal gravy ; 

cover them cloſe over a very flow fire, and when they are enough 
make your fire very briſk, to waſte away what liquor remains; 
When they are of a fine brown take them up, and pour out all 
the fat that is left in the pan; then pour in ſome veal gravy to 
looſen what ſticks to the pan, and a little pepper; ſtir it about for 
two or three minutes and pour it over the pigeons. This is a 
pretty Ittle fade diſh, & 3; 7 

| To ra Pigeons with @ Farce. Te dork 

Maxx a farce with the livers- mixed ſmall, as much ſweet ſuet 
or marrow, grated bread and hard egg, an equal quantity of each; 
feaſon with n mace, nutmeg, a httle pepper, ſalt, and a little 
ſweet-herbs; mix all theſe together with the yolk of an egg, 
then cut the ſkin of your pigeon: between the legs and the body. 
and vety carefully with your finger- raiſe the fkin the fleſh, | 
but take care you don't it; then force them with this farce 
between the ſkin and fleſh, then truſs the legs cloſe to keep ; 
it in; fpit them and roaſt them, drudge them with a little flour, 
and baſts them with a piece of butter; fave the gravy which runs 
from them, and mix it up with a little red wine, à little of the 
farce-meat and ſome nutmeg, Let it boil, then thicken it with # 

iece of butter rolled in flour, and the yolk of an egg: beat up and 
ome minced lemon ; when enough, lay the . pigeons in the diſh 
and pour in the ſauce. Garniſh with lemon, | 

is Bets To dreſs Pigeons a Soleil. wit S 

Fiss ſtew your pigeons in à very little gravy till enough, and 
take different ſorts of fleſh according to your fancy, &. Pork of 
$ butcher's meat and fowl : chop it mall, ſeaſon. it with beaten in 
mace, cloves, pepper and ſalt, and beat it in a mortar till it is the 
like paſte ; roll your pigeons in it, then roll them in the yolk of a 1; 
an egg, ſhake flour and erumbs of bread thick all over, have ready | 
ſome { dripping or hog's lard boiling ; fry them brown, and lay . 
them in your diſh, Garniſh with fry'd parſley, Pigeon — 


made PLAIN, ext EASY, 6s 
Cd ora with, were 
them Wi n 2 | 

Os a in the belly ay the ny 
K 


Tpit, and roaſt them. In the mean time make for them à ra 
trufflez and muſfirooms chopp'd fmall, with parfley cut ſmalt; 


thus: take veal abd cold ham, beef-fuet; an equal gon . fore 
muſtrooms, ſweet-herbs'and f ice, chop them ſmall, ſet them on 

noiſten WI Por ark |: then make a little puff. 
paſte, roll it and make little” pätties, about an inch deep and 


l ; To J Pigeons * | 
Port, crop and draw W but don't waſh them; fave the 


and bellies, and few - the necks and vents; then dip your 
pigeons in water, and ſeaſon them with pepper and ſalt as for 
4 pie, put them in your jugg, with a piece of celery, ſtop them 
doll, and ſet them in a kettle of cold water; firſt cover, them 
cloſe and lay a tile on the top of the jugg, and let it boil three hours ; 
then take them out of rhe jugg, and lay them in a diſh, take out the 
eclery and put in a piece of butter rolled in flour, ſhake it about 
till it is thick, — 3 — Garnifh with lemon. 
by Mag: e | 
Statox your pigeons with pepper, ſalt, cloves, mace, and ſome 
ſweet · herbe; wrap this ſeaſoning up in a piece of butter, and put 
in their bellies; then tie up the neck and vent, and half rouſt 
them; then put them into a ſtew-pan with a quart of good gravy, 
a little white wine, ſome pickled muſhrooms, à few pepper corns, 
three or four bludes Er dit of lemon · peel, a branch of 
a8 ee e e Prot euro - Lek Bn 
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ſpweet e herbs, a bit of onion, and ſome oyfters pickled ; let them 
ſtew till they are r thickens it up with butter and yolks 
of eggs, . Garniſh with lemon, Do ducks theſame way. 
Mn TIT r 

Taxr. off the under ſkins and ſhred the liver vety fmall, then 
take an ounce of truffles and-morels, chopped ſmall with parſley ; 


. roaſt, two or three , onions, take off their outermoſt coats, pound 


'fix clqyes, and a dozen coriander ſeeds, add them to the onions, 
and pqund them together in a marble mortar; then take them 
out * them with the liver, take a pint of cream, half a pint 
of milk, and ſeven or eight ne - laid eggs; beat them tog ther: 
| boil them, but do not let them curdle, ſhred à pound of ſuet as 
ſmall as you can, half melt it in a pan, and pour it into yout.egg 
and cream, then pour it in your liver, then mix Al well together, 
ſeaſon it with, pepper, ſalt, nutmeg and a little thyme, and let it 
ſtand till it cali: read a caul over the bottom and fides of 
the ſtew-pan, and put in your haſhed liver and cream all together, 
told it up.in the caul in the of a calf 's liver, then tufn it 
.up-fide down carefully, lay it in a diſh that will bear the cen, 
undd do it over, with beaten egg, drudge it with grated bread, and 
bake it in an oven. Serve it up hat for a firſt courſe, |, 
| To raaft Calf Liver. | 
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Lan It with bacon, ſpit it firſt, and roaſt it; ferve it up with 

good'gravy. A „ Mitt 8 et r K 
Do raft Pattridges 


OE 4 4 . 4 w : oo» 


Lu them be nicely roaſted hut not too much, drudge them 


_ with a little flour, and baſte them moderately ; let them haye a 
fine froth, let there be good gravy-ſauce in the diſh, and bread- 
ſauce in baſons, made thus: Take a pint of water, ꝓut in a good 
.thick-piere of bread, ſome hole pepper, a blade or two,of, mace ; 
boll it fiye or fix minutes till the bread is ſoft,. then take out all 
the ſpice and pour out all the water, only juſt 2 cd keep it 
moilt, beat it with a ſpoon ſoft, throw in a Kttle ſalt, and a good 
piece of freſh butter; ſtir it well together, ſet it over the fixe for 
à minute or two, then put it into a boat, be 
| e boli rng... | 
Bort them in a good deal of water, let them boil quick, and 
fifteen minutes will be ſufficient. For ſauce, take a quarter of a pint 
of cream, and a piece of freſh; hutter as big as a large walaut ; 
ſtir it l it is melted, and pour it into the dim. 
Or this ſauce: take a bunch of celery elean wath'd, cut all the 
white very ſmall, waſh it again very clean, put it into a Sauce- 
with a blade of mace, a little beaten pepper, and a very li tle 
alt; put to it a pint of water, let it boil till the water is Juſt 
_ walled away, then add a quarter of a pint of cream, and a piece 
of butter rolled in flour; fr all together, and 2 it is thick 
and ſine pour it over the birds. * * rn 
Or this ſauce: take the livers and bruiſe them fine, ſome par- 
ey chopp'd fine, melt a little nice freſh butter, than add the 
| livers and parſley to it, Ie in a little lemon, juſt give it a 
boil, and pour over your birds. 3 | Or 
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Or this ſauce: take a quarter of a pint of cream, the yolk of 


an egg beat fine, a little grated nutmeg, a little beaten mace, a 
iece of butter as big as a nutmeg rolled in flour, and one ſpoon- 
ul of white wine; 15 

pour it over the birds. You may add a few muſhrooms, 

Or this ſauce : take a few muſhrooms, freſh pecl'd and waſh 


ir all together one way, when fine and thick 


them clean, put them in a ſauce-pan. with a little falt, put them 


over a very quick fire, let them bot up, then put in a quarter of 
a pint of cream and a little nutmeg ; e them together with a 
very little piece of butter rolled in flour, give it two or th 

ſhakes dver the fire, three or four mitruzes will do; then pour it 


* 


over the birds. | 


Or this ſauce: boil half a pound of rice very tender in beef 


vy; ſeaſon with pepper and falt, and pour over your birds. 
Fucke ſauces do for boiled fowls ;.a quart racy will be enough, 
and let it boil till it is quite thick; x. 0 : 
7 To dreſs Partridges a la Braiſe. 


Take two brace, truſs the legs into the bodies, lard them, ſea- 


ſon them with beaten mace, pepper and ſalt; take a ſtew-pan, 
ay ſtices of bacon at the bottom, then ſlices of beef, and then ſlices 
0 


veal, all cut thin, a piece of carrot, an onion cut ſmall, a a 


bundle of ſweet herbs, and ſome whole pepper: lay the partridges 
with the breaſts downward, lay ſome thin ſlices of beef and veal 


over them, and ſome parſley ſhred fine; cover them and let them 


ſte ww 2 or ten minutes over a- very flow fire, then give your 
pan a 


ake and pour in a pint of boiling water; cover it cloſe;  - 


and let it ſtew half an hour over a little quicker fire ; then take 
out your birds, keep them hot, pour into the pan a pint of thin 
gravy, let them boil till there is about half a pint, then ſtrain it 
off and ſkim off all the fat; in the mean time, have a veal ſweet- 
bread cut ſmall, truffles, morels, cocks-combe, and fowls-tivers 


ſtewed in à pint of good gravy half. an hour, ſome-artichoke- * 
bottoms and aſparagus-tops, both blanch'd in warm water, and a 


few. muſhrooms, then add the other gravy to this, and put in your 


Partridges to heat; if it. is not thick enqugh; take a pieee of but- 
ter rolled in flour, and toſs up in it; if you will be at the expence, 


thicken it wich veal and ham-eullis, but it will be full as. good 
without. 6 \ 2 1 þ 2 * Rat 6 :, , N ” 
| To mate Partridger Paint, 


4 


- 
vb a © 


© 


Taz" two roaſted partridges and the fleſh of a large fowl, a little 
& 


parboil'd bacon, a little marrow or ſweet ſuet chopp'd very 


a few muſhrooms and morels chopp*d fine, truffles, and artichoke- 


bottoms, ſeaſon with beaten mace pep er, a little nutit falk. * 
in hot gravy ; Mix all well together with. the yolks of two eggs, 


ſweet-herbs chopp'd fine, and crumb of a two- penny 


make your pains on paper, of a round figure, and of the thicknefs 6 


of an egg, ata 'pro 


. 


4 
* 


: * featly, and 


- | e 


8 per diſtance one from another, dip the point _ 7 
of a knife in the 2 an egg, in order to ſhape them ; bread f 
them a quarter of an hour in a quick den: 


* 
* 


. eng 

ſerve! that the truMes/and motels be waeren in the 
dak the bread in. Serve them up for a fide-difh, e you 
Lt garniſh the above diſh, whic will be a very one for 
A courſe. 

Note, When you have cold fawls in the ts this makes 3 
pretty addition in An entertainment. 

1 roaſt P beafants. 

1 - Pics and draw your ne and fin; em,. lard « one with 
dacon but not the other, ſpit. them, ro — e, and paper 
them all over the breaſt ; when they are Guſt done flour .and f nw 
them with a little nice butter, and let 2 have a fine 0 W 
froth ; then take them up, and pour good gravy in the diſh 
bread ſauce in plates. 


Or you may put water-creſes nicely pick'd and wath'd, and juſt 


fcalded, with gravy in the diſh, and lay the crefſes under the phea- 
ſants. 
Or you may make celery ſauce ſtew'd tender, Arain'd and mix d 
= ercam, and poured, into the diſh, 
you. have but. one pheaſang,. take a large fine fow! abont the 
bier of a pheaſant, pick it nicely with the head on, draw it and 
truſs it with the head turn'd as you do a pheafant's, lard the fowl 
all over the breaſt and legs With a large piece of bacon cut in little 
ieces; when roaſted put them both j . a-diſh, and no body will 
know it. IT ill take an hour in doing, as the fire muſt nog 
be too briſk. renchman, would order Em e to them, but 
. you * ſpoil your pheafants, 
A Heubad P, 88.1 MWA 54 Dal 
AKE Four pheaſunn and ftew'it- in veal „take artichoke-= 
Voit —— ſome cheſnats roaſted and blanehed; . 
your ph pheaſant is en 8 (dur ir muſt:ſtetw till 12 is juſt enough 
Jor ſaves, then — t) put in the cheſnurs und artichoke-bot- 
roms, a little "mace, pepper and falt, juſt enough to ſeaſon 
It, and 4 ee of white wins, und if you don't think it thick 
rio) ken ĩt wich a little piece of butter rolled in meager? 
ſyilee Pu 4 little lemon, pour the ſauce over the E 
have Tome'force-meat balls fry d and put into the d 
Nate, A good fowl will do-full as well, truſſed with the head 
on like a pheaſant, You may fry ſauſages inſtead of force-meat 


balls, 
77 EY a Phea a * roi, - | 
£45 alger 41 peg all e er of - my A 
ks TIN ce of oe — * with i 


8 be or po mace, a ſpoonful of 5 black and 
77570 And a Tp , of 19 4 then e neaſant, 
bs layer, of then a. layer. of beef ie cover it, ſet it on 
fire, e or: is > i: t] 18 in two quarts, of boiling 
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- gether, | 
- cording as you want them, beat them up with a ſpoonful or two of 


then put in ſome truffles and morels, ſome livers of fowls, arti- 
choke · bottoms and e if you have them; let all 
theſe ſimmer in the gravy about ſive or ſix minutes, then add two 
ſpoonfuls of catehup, two of ted wine, and a little piece of but · 
ter rolled in flour, ſhake all her, put in your pheaſant, let 


them ſtew all together with a fe muſhrooms fire or fix mĩ 
nutes more, then take up the and pour your ragoo all 
over with a few force · meat Guraiſh with lemon. You 
may lard it if you chuſe. 

To boil a Pheaſant, 


Taxx a fine pheaſant, boil it in 4 good deal of water, keep 
ur water boiling, half an hour will do a ſmall one, and three 
quarters of an hour a large one. Let your ſauce be celery ſtewed 
and thickened with cream, and a little piece of butter rolled in 


| flour; take up the pheaſant, and pour the ſauce all over, Garniſh 


with lemon. Obſerve to ſtew your celery fo, that the liquor will 
be all waſhed away before you put your cream in; if it wants ſalt, 
put in ſome tv your palate, | 
; Do roaſt Snipes or Woodeachs. | | 
Srir them on a ſmall bird - ſpit, flour them and baſte them with 
2 piece of butter, then have ready a flice of bread toaſted brown, 
lay it in a diſh, and ſet it under the ſnipes for the trail to drop on; 
wh n they are enough, take them up and lay them on a toaſt; have 
ready, for two ſnipes, a quarter of a pint of good beef gravy hot, 
pour it into the diſh, and ſet it over à chafing-diſh two or three 
minutes. Garniſh with lemon, and ſend them hot to table. 
Snipes in a Surtout, or Woodcoeks. | 
Taxx force · meat, made with veal, as much beef ſuet chopp” 
and beat in a mortar, with an equal quantity of crunibs of bread : 
mix in a little beaten mace, pepper and ſalt, ſome parliey, and 
a little ſweet herbs, mix it with-the yolk of an egg, lay ſome of 


this meat round the diſh, then lay in the ſnipes, being firſt drawn and 


_ wag Take care of the trail. Chop it, and throw it all over 
the diſh, : | 
Take ſome: gravy, according to the bigneſs of your. ſur- 

tout, ſome tru and morels, a muſhrooms, a freed 
cut into pieces, and artichoke · bottoms cut ſmall ; let all ſtew to- 
them, and take the yolks of two or three eggs, ac- 


white wine, ſtir all together one way, when it is thiek take it off, 
let it cool, and pour it into the ſurtout : have the yolks of a few 
hard eggs, put in here and there, ſeaſon with beaten mace, pep- 

r and falt, to your taſte ; cover it with the force · meat all over, 
Tub the yolks of eggs all over to colour it, then ſend it to the oven. 
Half an hour does it, and ſend it hot to table. 

To boil Suites or Waordeochs. 

Bort them in ſtrong broth, or beef gravy, made thus: 
take a pound of „cut it into little peek put it into two w 
arts of water, an onion, a ** of fweet herbs, a blade or 
27 * 7 | 4 wo 


lemon. 
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two of mace, fix cloves,” and ſome whole pepper, cover it cloſe, 
let it boil till about half waſted, then ſtrain it off, put the gravy 
into a ſauce · pan with ſalt enough to ſeaſon it, take the ſnipes and 


gut them clean (but take care of the guts * them into the 


vy and let them boil, cover them cloſe, and ten minutes will 
Pol them, if they keep boiling. In the mean time, chop the 
guts and liver ſmall, take a little of r {nipes are boiling 
mn, aud ſtew the guts in with a blade of mace. Take ſame crurhbs 
of bread, and have them ready fry'd in a little freſh butter criſ] 
of a fine light brown. You muſt take about as much bread as the 
inſide of a Dale roll, and rub them ſmall into a clean cloth; when 
they are done, let them ſtand ready in a plate before the fire. 
When your ſnipes are ready, take about half a pint of the li- 
quor they are boiled in, and add to the guts two ſpoonfuls of red 
wine, and a piece of butter, about as big as a walnut, roll'd in a 
little flour; ſet them on the fire, ſhake your ſauce-pan often (but 
don't ſtir it with a ſpoon) till the butter is al! melted, then put in 
the crumbs, give your ſauce-pan a ſhake, take up your birds, la 
them in the diſh, and pour this ſauce over them.” Garniſh wit 


- | To dreſt Ortolant. * | 
Siet them ſideways, with a bay-leaf between; baſte them with 
butter, and have fry'd crumbs of bread round the diſh. Dreſß 
quails the ſame way. | eh ans oo 
do dreſs Ruffs and Reifs. | ** : 
Tuev are Lincolnſhire birds, and you may fatten them s you 
do chickens, with white bread, milk and ſugar : they feed faſt, 
and will die in their fat if not killed in time; truſs them croſs 


legg d as you do a ſnipe, ſpit them the ſame way, but you niuſt 


t them, and you muſt have in the diſh thicken'd 

— butter and toaſt under — A up quick. 
el To 5 Larks. 1 ' 

ger them on a little bird-ſpit,” roaſt them, when enaugh have 
2 good many crumbs of bread try'd and throw alt over them, and 
-lay them thick round the diſh. 
Or they make a very pret*/ ragoo with fowls livers ; firſt- 
the larks and livers very r:cely, then put them into ſome 
8 to ſtew, juſt enough for fauce, with a little red wine, 

arniſh with lemon. | er f 
5 | | To arefs Plovers. 5 908 

To two plovers take two artichoke-bottoms boiled, ſome chef. 
"puts roaſted and blanched, ſome ſxirrets boiled, cut all very ſmall, 
mix it with ſome marrow or beef ſuet, the yolks of two hard. 
eggs, chop all together, ſeaſon with pepper, ſilt, nutmeg and a 
little fweer herbs, fill the body of the plover, lay them in a ſauce- 
pan, put to them a pint of gravy; a glaſs of white wine, a blade 
or two of mace, ſome roaſted cheſnuts blanched, an artichoke- 


bottom cut into quarters, two or three yolks of hard eggs, and 
a little juice of lemon; cover them cloſe, and let them ſtew ve 


oftly ap hour. If you find the ſauce js not thick enough, tan 


piece 
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piece of butter rolled in flour; and put it into the- ſauee, ſbale it 
round, and when it is thick take u your plovers and pour the 
' ſauce over them. Garniſh with roaſted cheſnuts. 
Ducks are very done this way. 
Or you may roaſt your plover as you do any other fowl, and 
have gravy ſauce in the diſh, 
Or boil them in good celery fauce, either white or brown, 10 


ou like. 
© The ſame way you may dreſs Wigeons. 
To dreſs Lari: Pear Faſhion. - 

Yov muſt truſs the larks cloſe, and cut off the le 
them with falr per, cloves and mace, make a 
thus, tike a -S x * eetbread, as much beef ſuet, — = 
and muſhrooms, chop all fine together, ſome crumbs of bread, 
and a few ſweet herbs, a little lemon-peel cut ſmall, mix all t- 
gether with the yolk, of an egg, wrap up 3 in force - meat, 
and ſhape them like a pear, ick one leg in the top like the "fat 
of a pear, rub them over with the yolk. of an egg and crumbs of 
1 them in a gentle oven, ſerve them without ſauce; 
or they make a good garniſh to a very fine diſh, 

Lou may uſe veal, * you have not fy eetbread. 


To dreſs. a 
As to roaſting Sf a, hare, 1 aa given full Ann in the 


begianing of the book, 
' A "jugged Hate. 


Cor it into little pieces, lard them here and there with nale . 
flips of bacon, ſeaſon them with a'very little-pepper and falr, 
put them into an earthen jugg, with a blade of mace, an onion 

ck with cloves, and a bundle ef ſweet-herbs; cover the j | 
or jar you do it in ſo cloſe that nothing can get in, then ſet it 
in a pot of boiling water, keep the water boiling, and three hours 
will do it; then turn it out into the diſh,” and take out the onian 
pu ſweet-herbs, and ſend it to table hot. * you don't like 
it larded, leave it out, | a 


| To ſeare a Hare. | 
Lp your hare and put a pudding in the belly; put it into 
a pot or fiſh-kettle, then put to it two quarts ay, ſtrong draw d 
vy, one of red witie, a whole lemon = a faggot of ſweet- 
rbs, a nutmeg, pepper, a little falt and fix cleves ; cover it 
cloſe, and ſtew it over a very flow fire, till it is three parts done 
then take it up, put it into a diſh, and ſtre it over with crumbs of 
bread, a few ſweet-herbs cho "a fine, ſome lemon-peel grated 
and half a nutmeg ; ſet it before the fire, and baſte it till it is 
all of a fine light brown. In the mean time take the fat of your 
„and thicken it with the yolk of an egg ; take fix eggs 
boil'd hard and chopped ſmall, ſome pickled cucumbers cur very 
thin; mix theſe with the ſauce, and pour it into the diſh, * 
A fillet of mutton or r of veniſon way be done the fame 


Way. 1 
* Ne 


— 
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Note, You may do rabbirs the wart c 0 but it muſt be veal 
yrivy aud white wine; adding muſhrooms for cucumbers. 
* . To flv 4 — lee bs 

Cur it to pieces, put it to a ſtew-pan, with a blade or 

of mace, Gate NAT pepper, black Ea an onion ſtuck 
with cloves, an anchovy, a bundle of ſweet herbs and a nutmeg 
cut into pieces, and cover it with water; cover the ſte - pin cloſe, 
let it ſtew till the hare is tender, but not too much done ; thentake 
It up, and with a fork take out the hare into a clean pan, ſtrain 
the ſauce through a coarſe fieve, empty all-out of the pan, put in 
the hart again wich the ſauce, take à piece of butter as big ks a 
walnut rolled in flour, and put in likewiſe one ſpoontul of 
earchep, and one of red wine; ſtew all together (with à few freſh 
muſtirobdms, or pi ones, if you have any) till it is thick and 
ſhooth; chen diſh it up, and ſend it to table. You may cut a 


are in two, and New by N thus, and roaſt the hind- 
Suurter with a pudding in the belly. 


A Hare Civet. 


n grads 4 Portugueſe Rabbit. 
_ I Hayz in the beginningof my book given directions for boiled 
roaſted, Get, ſome rabbits, truſs them chicken faſhion, the 
xd muſt be cut off, and the rabbit turned with the back 5 
2nd two'of the legs {tripped to che claw end, and ſo truſſed with 
two ſkewers. Lard them, and roaſt them with what ſauce you 
pleaſe, If you want chickens and they are to appear as ſuc 
they muſt be dreſs'd in this manner; but ff otherwiſe, the h 
mult be ſkewered back and come to the table on, with liver, 
butter and parſley, as you have for rabbits, and they look ve 
pretty boiled and truſſed in this manner, and ſmothered wit 
Inions; or if they are to be boiled for chickens, cut off the head 
aud cover them with White cellery fauce, or rice ſauce toſſed up 
"with cream, 9 ' | 
Nan Swprize. tat Lex: abt 
* Roasr two 1 grorn rabbits, cut off the heads cloſe to the 
[ſhoulders and the firſt joints; then take off all the lean meat from 
the back bones, cur it ſmallard toſs it up with fix or ſeven ſpoon - 
fuls of cream and milk, and a piece of butter as big as a walnut 
rolled in flour, a little nutmeg and a little ſalt, ſhake all together 
U it is as thick as good cream, and ſet it to cool: then make a 
ce - meat with a pound of veal, à pbund of 'fuet, as much 


rumbs of bread, two anchovies, a little piece of lemon · peel cut 
, =_ 


little ſprig of thyme, and a nutmeg grated ; let N 


deer de aphid e beat in a mortar, then WW. 
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all together with the yolks of two'raw'eggs, place it all round the 
rabbits, leaving a long trough in the back bone dpen, that you 


think will hold the meat you cut out with the ſauce; pour it in 


and cover it with the force-meat, ſmooth: it all over with, your” 


hand as well as you can with a raw egg, ſquare at both ende, theow - 


l ” 


on a little grated bread, and butter a mazarine , or pan; and take 
them from the dreſſer where you formed them, and place them on 


jt very carefully. Bake them three quarters of an, 
are 0 


with butter and the juice of a lemons lay them int diſh, and 


- 


our till they 
a fine brown colour. Let your ſauce be gravy thickened 


ide in the ſauce. Garniſh with orange cut into quarters, and 
erve it up for a firſt courſe, | 


| To boil Rabbits. jb 
Tz vss them for boiling, boil them quick and white: for ſauce 


take the livers, boil and ſhred them, and ſome parſley ſhred fine, 
and pickled aſtertian · buds chopped fine, or capers; mix theſe 
with half a pint of good gravy, a glaſs of white wine, a little 
| beaten mace and nutmeg, a 1 and ſalt if wanted, & 


e Pep} 
iece of butter as big as g large walnut rolled in flour; let it all 
il together till it is thick, take up the rabbits and pour the ſaues 


over them. Garniſh with lemon. You may lard them with 
bacon if it is liked. * 2 


. 
"» 


fry them with lard or butter, then put them into an carthen 
Kin with > quart of good broth, a-glaſs of white wine, a fel 


th 


Je dreſs Rabbits ia Caſſerole. ed 
Dry1ps the rabbits into quartets. You.,may lard them or let 
em alone, juſt as you pleaſe, ſhake ſome flour over them, and 
tt 
of 


pper and falt, if wanted, a bunch of ſweet herbs, and a piece 
utter as big as a walnut rolled in flour ; cover them cloſe and let 


them ſtew half an hour, then diſh them up, and pour the ſauce 
over them. Garniſh with Seville orange cut into thin ſlices and 
notched ; the peel that is cut out lay prettily between the ſlices. 


| | Mutton Kebob'd, 
Taxx a loin of mutton, and joint it between every bone; ſei- 


7 


ſon it with pepper and falr moderately, \ grate a ſmall nutmeg all 


over, Gy 
<Erimbs'o 


- 


them in the yolks of three eggs, and have ready 
bs of bread and fiveet herbs, dip them in and clap, them ta- 
ther in the fame ſhape again, and put it on a ſmall ſpit, - roaſt 
em before a quick fire, ſet a dim under and baſte it with a-litrle 


piece of burter, and then keep baſting with what comes from it, 
and throw ſore crumbs of bread all over them as it is roaſting; | 


: 


. when it is enough rake it up, and lay it in che dich, and have 


n 


ready half a pint of good gray and What comes from it; take 
two fpoonfuls o calehy , gets mix a 


tea · ſpoonful of flour wo lr 


und put to the gravy, ſtir it together and give it a boil, and po 
e mutton. | 
6te, You muſt obſerve_to_take_off all che fat of the inſide, 
EY the Rin of the top of the meat, and ſome of the Far, if * 
2 ; 
4 
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; * much. When you put in what comes from your meat into 
the grayy, obſerve to pour out all the fat. ei 5 
Net of Mitton, called ihe Hafly D. 
Tax a large pewter or filyer diſh, made like a deep ſoup-diſh, 
with an edge 1 5 an inch deep on the infide, on which Phe lid 
fixes (with a handle at top) fo faſt that you may lift it up full by 
chat handle; Without falling. © This diſh is called a necromancer. 
Take a neck of mutton about fix pounds, take off the Kin, cut it 
into chops; not too thick, flice a French roll thin, peel and flice 
a very large onion, pare and ſlice three or four turnips, lay a 
ro of mutton in the diſh, on that a row of roll, then a row of 
eurnips, and. then onions, a little falt, then the meat, aud fo on; 
put in a little bundle of ſweet herbs, and two or thee blades of - 
mace ; have à tea-kettle of water boiling, fill the diſh and cover it 
cloſe, hang the diſh: on the back of two chairs by the rim, have 
ready three ſheets of brown paper, tear each ſheet into five pieces, 
and draw them through your hand, light one piece and hold it 
under the bottom of the diſh, moving the paper about; as faſt as 
the paper burns light another till all is burat, and your meat will 
de enough. Fifteen minutes juſt dves it. Send it to table hot in 


the di. 725 | WE | 
Nate, This diſh was firſt. cantrived by Mr. Rich, and is much 
admired by the nobility. , 1 25 21 . 


To dreſs a Loin of Pork with Onions. _ 
TAKE a fore-loin-of pork, and roaſt it as at another time, peel 
| a quarter of a peck of onions; and fliee them thin, lay them in 
> ae Aripping-pan, which muſt be very clean, under the pork, 
let the fat drop on them; when the'pork is nigh enough, put the 
4 onions into the ſauce · pan, let them fimmer over the fire a quarter 
of an hour, ſhaking them well, then pour out all the fat as well as 
Von can, ſhake in a very little flour, a ſpoonful of vinegar, and 
three tea-ſpoonfuls of muſtard; ſhake all well together, and ſtir in 
the muſtard, ſet ir over the fire for four or five minutes, lay the 
pork in a diſh, and the onions in a baſon. This is an admirable 
dich to thoſe who love onions. "(Cadet 270. T 
ent - To make a Curro the Indian way, - | 
Tax two ſmall chickens, ſkin them and cut them as for a 
fricaſey, waſh them clean, and ſtew them in about a quart af 
watery for about five: minutes, then ſtrain off. the Tiquor and put 
the chickens in a clean diſh; take three large onions, chop them 
ſmall and fry them in about two ounces of butter, then put in the 
chickens and fry them 5 6T till they are brown, take a quarter 
of an ounce of Turmerick, a large fpoonful of ginger and beaten 
pepper together, and a little ſalt to your palate ; ſtrew all theſe in- 
| grediens over the chickens whilſt it is frying, then pour in the 
1quor, and let ĩt ſtew about half an hour, then put in a quarter qf 
2 of cream, and the juice. of two lemons, and ſerve it up. 
f g 


n 
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297 * Te Boi Ric. 

por tu Ane of water t6 & pint of rice, let i bol til you 
think it is done enough, then throw in a ſpoonful of ſalt, and turn 
fr out into a cullender; 3 then let f it ſtand about five minutes before 
che fire to dry, and ſerve it up in a diſh d itſelf. © Diſh it up and 
ſead i NN e the rice in a diſh by irſelf, : | 
Ta make a Pellow the Indian way. A 
v3 8 * 3 m ot rice. pick and, waſh it very 14 pot jt 

into a cullender, and let it drain very dry ; take three. quarters of 

4 pound of barter, put it in @ pan over a very 12 fire till it 
melts, then put in the rice and cover i over ve 8 that it, 
may keep all the ſteam in; add to = 2 little ſalt, ſo . You pep- 
per, half a dozen blades of mace, and; a few ——— muſt 
put in a little water io keepit from burning, then ſtit it, up very 
often, and let it ſtew till the rice is ſoft. Mil two fowls a fine 

ece of bacon, of about two pounds weight, as common, cut the 
—_— two pieces, lay—itinthedulk with the fouls, caret it. 
over with the rice, and garniſh it with about half a dozen hard 
, 5 and a dozen onions f ed Whole and very brown. 

255 This is the * way of dreſſing them. 


| \ Azonher way to: malt Pelle. 
Tan a * of veal about twelve or fourteen; pounds weight, an 
old eock ſkinned, chop both to pieces, put it into a pot with five 
or fix blades of mace, ſome whole white pepper, and three gal- 
lons of water, half a pound of bacon, two onions, and fix cloves; 


cover it eldſo, and when it holls, let it do very ſoftly, till 1 
rice, 


is good for nothing and above two thirds is waſted, then ſt 
the next day ꝓut this ſoup into a fauce- -pan, with a pound 
ſet it over a very flow fire, take great cave it don't burn; when t 
rice is very thick and dry, turn it into a diſh. Garniſh with 
eggs cut in two, and have roaſted ſowls 1 in another diſmn. 
ote; You. are to obſerve, if your rice ſimmers too faſt i it will 
burn, when it comes to be thick. It muſt be very thick and ary, 
and ths riee not boiled to a mummy. | 
—_ To make Eſſence of Ham. . 8 
| Tate off the fat of a ham, and cut the lean in flices, boat this 
well and lay them in the bottom of a ſtew-pan, with flies of 
carrots, parſnips and onions 3 cover your pan, and ſet it overs 
gentle fire': let them ſtew till they begin to ſtick, then ſprinkle on 
a little flour, and turn them, then moiſten with broth and veal 
gruvy. Seaſon them with three or four muſhrooms, as many 
Buffs, a whole leek, ſome parſley, and half a dozen cloves ; ar 
inſtead of à leek, a clove of rlick. Put in ſome cruſts of bread, | 
and let them fimmier over a Fe for a quarter of an hour; ſlrain it, 
and ſet it me de uſe. Any pork'or ham does for this, 1 that is 
* made. 8 : 
Pans Ne! Rats in be here is all ads.” 
FresrT, that the ſtew-pans,. or ſauce-pans and covers * very 
clean, free from ſand, and that all che —— 5 
uces 
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ſauces have a little tartneſs, and be very ſmooth * of a ſine 


nels, anch all the. time any white ſauce is oyer the fire keep 
irring it one way. 
| as. to brown ſauce, take great care no fat ſwims at the top, 
bit that it be all ſmooth alike, and about as thick as good good cream, 
and not to taſte of one thing more than another. "As to 

and falt, ſeaſon to your palate, but don't put too much of Aer, 
for that will take away the fine flavour of every thing. As to 
moſt 'made diſhes, ' you may put in what you think proper to in- 
large it, or make it good; as muſhrooms, piekled, gel freſh, 
or powder'd ; truffles, morels, e6ckb-co ſtewed, ox- lates 
cut in little bits, artichoke: bottoms, either pickled, freſh iled; 
or dryed ones ſoftened in warm water, each cut in four pieces, af- 
gus- tops, the yolks of hard eggs,” force-meat balls, & e. The 
f to give a ſauce a tartne , "are ee. -pickle, white 

bag e, clder-vinegar, or lemon. juice. FI: 


* 


Fa) 11 4 —_—_— 
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Read this Chapter and yon will find how expenſive a 
3 French Cook's Sauce is. 25 


(b 4 ha Tis Ede of iii Peri, 

"HEN they are newly picked-and drawn, finge 

75 muſt fo their livers with a bit of we as 

| — Tos Tt 5; If you have any, parſley, bot, 

pepper, eck; der s and alſpiee. The whole bein minced ee? 
27 put it ip the inſide of your partridges, then ſtop both — 
how, after which give them a fry in che ſtew- pan ; that being 
9 them, and wrap them up in flices of bacon and poſer 
then having put in an onion cut into 1 


| 3.9%. 


2 carrot cut into little bits, with a little oil, give them a few — 


over the fire ; then · moiſten them with gravy, cullis, and a little | 


eſſehen of ham. Put there half a lemon cut into ſlices, four 


cloves of garlick, a little ſweet bafil, thyme, a bay-leaf, a Intle - 


ey, chinibal, tro glaſſes of white wine, and four ef the car. 


pact) 
<aſles of che partridges ; let them be pounded, and put them in 
this ſauce., When the. fa of your cullis is taken away be ca 


to makeit relifking.; aud after your AN livers A * ipts 
rough 


Four cullis, you muſt ſtrain them a ſiere. Your par- 


done, take them off; as alſo take off the bacon and 
; Paper, And ay them in your diſh with your ſauce over them. 

This dish. I da nat recommend; ys think it an odd jumble of 
traſh ; by that time the cullis, the eſſence of ham, and all other 


ingredients are reckoned, the will come to a fine penny. 
Bu 2 t nee i ; 
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| 
/ 
; 
* 
* 
c 
I 
0 
tl 
ar 


mae, PLATIN EAS VN © op 

To nale Efenc e Ham. 
* * the fat off a Weſtphalia Hem, cut the 38 ben 
them well and lay them in the bottom ot a 1 ith vices 


of carrots, — - 4 and my 3, cover your pan, and ſet it over 
2 f fire, Let them ſte tall 2 7 to ſtick, then ſpriakle 
on a little flour, and turn them; then e with broth and yeal 


vy; ſeaſon with three or foar —_— ms, as many truifles, a 

hoſe leck, ſome baſil, payſley, and half a dozen cloves ; or 5 
ſtead of che leck you may put a clove of garlic, Put 1 ſome 
cruſts of, bread, and let them firimer aver the fire for t * 
ters of an hour. Strain it, and ſet it by for uſe. Rea 


A Cullis for all farts of Rage. 


Haying cut.three pounds of | lean veal, And half 4 pound. of - 


ham, 1 * ſlices, lay it into the bottom of a ſtew · pan, put in car - 
rots an parſnips, and an onion ſliced ; Sayer it, and ſet it a ſtew- 
ing over a ſtove : hen it has a good colour, and begins to ſtick, 
put to it a little melted butter, and ſhake in a little flour, keep. ic 
s — a little while till the four is fried; then weiten it wk 
Aud broth, of each a like quantity, then pur 10 ſome parile: 

aud afil, a whole leck, a bay-leaf, ſome muſhrooms , tru 
minced ſmall, three or four. clayes, and the cruſt of two Fre: 
rolls : let all this 1 e for three < quartets of 1 wy 3 
then take out yu flicps of Feal; and firain N. it, 1 keep 1 
ſorts of raggos. 1985 compute the EX . an 1 05 00 
cannot be Urclſpd full as we without this this is expepce, gr 

A Culles for all farts of Nele, e, 


Vo muſt take meat according to your company, If ten or 


twelve, you cannot take leſs than 1 leg of veal and a ham, with all 
the fat and ſkin and outſide cut o ut the leg of veal in pieces, 
about the bigneſs of your fiſt, place them in your ſtew-pan, and 


then the ſlices of ham, two carrots, an onion. cut in two.; coyer it 


doſe, let it ſtew ſoftly at firſt, and as it begins to be brows, 
eff the cover, and turn it'to colour it on the fame; 
take care not to burn the meat, When. it 28 a pretty 
colour, moiſten your cullis with broth made 
other meat; ſeaſon your cullis with a little ſweet. bafil, f 
cloves, with ſome garlick ; pare a lemon, cut it into ſlices, 
and put it into your cullis, with ſome muſbrpoms, Put jnto.a 
ſte w. pan a good Tump of butter, and ſet it over 8 flo fre; 
into it two or three handfuls of flour, ſtir it with a wooden- 
and let it take a colour; if your cullis be pretty __, = 
muſt put in fome flour. Your flour being brown, with your 
cullis, then pour it very ſoftly into your kg, Rick keeping. your 
cullis ſtirring with a wooden - ladle; then let Fo our cullis ſtew * 
ly; and- Rim off all the fat, put in two glaſſes of champaigu, or 
other white wine ; but take cate to keep your cullis very thin, ſo 
that you may take the fat well off, clarify it, To clarify it, 

u muſt put it in a ſtove that draws well, and cover it cloſe, 
lt it boil without uncovering, till it boils over ; then uncover it, 

and take off the fat that 4s round the feu. pan, then ve Nel 


4 
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2 the cover alſo, and cover it again. When your cullis is done, 
| take out the meat, and Train” your cullis through a filk ſtrainer. 
N This cullis is for all forts of ragobs, fowls,” pics and terrines. 
| — K the Ddben Way. | 
| Pur into a ftew-pan half à handful of cullis, as much eſſence 
| of ham, half a ladleful of gravy, as much of broth, three or four 
| onions cut into ſlices, four or five clovgs of garlick, a little beaten 
coriander-ſced, with a lemon pared and cut into flices,. a little 
vl ſweet baſil, muſhrooms 

4 let ie New © quarter of an hour,. take the fat well off, let it be 
nm. of a good taſte, and you may uſe. it with all forts all meat and 
| | fiſh, particularly with glazed fiſh. © This fauce will do for two 
| Thickens, fix pigeons, quails, or ducklings, and all forts of tame 

de elk oy RG of Craw-Fiſh. 
| Foo miſt get the middling ſort of craw-fiſh, put them over 


: ” 


done take them out, pick them, and keep the tails after they are 
ſealed, pound the reſt together in a mortar ; the more they are 
pon , the finer your cullis will be. Take a bit of veal, the 
| ignes of your fiſt, with a ſmall bit of ham, an onion gut into 
| - four, put it in to ſweat gently ;. if it flicks but a very little to the 
| pan, powder it a little. Moiſten it with broth, put in it ſome 
| oves, ſweet baſilin branches, ſome, muſhrooms, with lemon pare 
8 and Tur in flices : being done, ſkim the fat well, let it be of a 


thicken if a little with eſſence of ham; then put in your craw-fiſh, 
ſiſj - 


9) eee ee ene, 8 


- 


_ fllices of ham, and two onions cut into four pieces; moitten it 
with broth, ſeaſon'd with muſhrooms, a bunch of parfley, green 
onions, three cloves, and ſo let it ſtew, Being ſtewed, take out 
all your meat and roots with a ſkimmer, put in a few erumbs of 
bread, and let it ſtew ſoftly ; take the white of a fowl, or two 
chickens, and pound it in a mortar: being well pounded, mix it in 
your cullis, but it muſt not boil, and your cullis muſt be very 
white; but if not white enough you muſt pound two dozen of 
ſweet almonds blanched, and put into your cullis ; then boil a 
- glaſs of milk, and put it in your cullis : let it be of a good taſte, 
and ſtrain it off; then put it in a ſmall kettle, and keep it warm, 
You may uſe it for white loaves, white cruſt of bread and biſquets. 


Sancte for a brace of Pareridges, Pheaſants, or any thing you pleaſe. . 


Roar a partridge, pound it well in a mortar with the pinions 


of four turkeys, with a quart of ſtrong gravy, and the liver of the 


t it. in 2 diſh for a while, then put two glaſſes of Bur- 


8 or 


- 


and good oil; put all over the fire; 


the fire, ſeaſon d with ſalt, pepper, and onion cut in flices ; being 


good taſte, then take out your meat with a ſkimmer, and go on to 


Fa. and ſtrain it off. Being ſtrained, keep it for a firſt courſe ob wan. N 


TAKE a piece of 'veal,, cut it into ſmall bits, with ſome thin 


r 


ridges and ſome truffles, let it fimmer will it. be pretty thick, 


gundy into a ſtew · pan, with two or three ſlices of onions, a clove | 


* 


or two of Garlick, and the above ſauce. Let it fimmer à few 
minutes, then preſs it through a hair · bag into a ſtew-pan, add the 
eſlence of a ham, let all boil for ſome time, ſeaſon it with good 
ſpices and pepper, lay your partridges, &c. in the diſh, and pour 
your ſauce in. : | 
They will uſe as many fine ingredients to ſtew a pigeon, or 
fowl, as will make a very fine diſh, which is equal with 1 
leg of mutton in cham 


It would be needleſs to name any mote ; though you have much 


more expenſive ſauce than this. However I think here is enough 
to ſhew the folly of theſe fine French gooks. In their own coun- 
try, they will make a grand entertainment with the expence of 
one of theſe diſhes ; but here they want the little petty profit; 
and by this fort of legerdemain, ſome fine eſtates are juggled 
Into France, N N ö 


CH. N. 


To make a number of pretty little diſhes, fit for a 
ſupper, or ſide-diſn, and little corner - diſhes for a 


great table; and the reſt you have in the Char- 
TER for Lent. | | * 


| He, Ears fatetd TM 109: (4 
AK E four hogs ears and half boil them, or take them 
ſouſed; make a force - meat thus: tuke half a pound of beef 
ſuer, as much crumbs of bread, an anchovy, ſome inge, boil 
and chop very fine a little parſley, flit all together with the yolk 
of an egg, à little pepper, ſlit your ears very —_— to make a 
lace for your ſtuſſing, fill them, flour them, and fry in freſh 
butter till they are of a fine brown; then pour our all the far 
clean, and put to them half a pint of gravy, a glaſs of white wine, 
| three tea ſpoonfuls of muſtard, a piece of butter as big as a nut- 
meg rolled in flour,. a little pep r, a ſmall onion whole ; cover 
them cloſe and let them ſtew ſoftly 
pan now and then, When they are enough, lay them in your diſh, 
and pour your ſauce over them: but firſt take out the onion, This 
makes à very pretty diſh ; but if you would make a fine large difh, 
take the feet, and cut all the meat in ſmall. thin pieces, and ſtew 
with the ears. Seaſon with ſalt to your palate. 2 
| To force Cocks-Combs. Y 
PRO your cocks-combs, then open them with the point af 
a knife at the great end! take the white of a fowl, as much bacon 
and beef marrow, cut theſe ſmall, and beat them fine in a marble 
mortar ; ſeaſon them with ſalt, pepper and grated nutmeg, and 
mix it with an ; fill the cocks-combs, and ſtew them in 3 


little ſtrong gravy ſoftly for half an hour, then llice in ſome freſh - 
ö EFTA * G - ** 5 ., muſh« 


% 
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for half an hour, ſhaking your 
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muſnroome, and a few pickled ones; then beat up the yolk of ax 
egg in a little gravy, ſtirring it. Seaſon with ſalt. When they 
are enough, diſh them up in little diſhes or plates. | 
| To preſerve Cocks-Combs. + 
Lr them be well cleaned, then put them into a pot, with ſome 
melted bacon, and boil them a little. About half an hour after, 
+ add a hittle bay ſalt, ſome pepper, a little vinegar, a lemon fliced, 
and an onion ſtuck with cloves, When the bacon begins to ſtick 
to the pot, take them up, put them into the pan you would keep 
them in, lay a clean linen cloth over them, a pour melted butter 
clarified over them, keep them cloſe from the air. Theſe 
make a pretty plate at ſupper. | 
T0 preſerve or pickle Pigs Feet and Ears, 
TAKE yout feet and ears ſingle, and waſh them well, ſplit the 
feet in two, put a'bay-leaf between every foot, put in almoſt as 
much water as will cover them. When they are well ſteemed, 
add to them cloves, mace, whole pepper and ginger, coriander 
' ſeed and ſalt, according to your diſcretion ; put to them a bottle 
or two of Rheniſh wine, according to the quantity you do, half 
a ſcore bay-leaves, and a bunch of ſweet herbs. Let them boil 
ſoftly till they are very tender, then take them out of the liquor, 
lay them in an earthen pot, then ftrain the liquor over them; 
when they are cold, cover them down cloſe, and keep them for 


You ſhould let them ſtand to be cold; fkim off all the fat, and 


then put in the wine and ſpice. | 
They cat well cold; or at any time heat them in the jelly, and 
thicken it with a little piece of butter rolled in flour, m a 
very diſh ; or heat the ears, and take the feet clean out of the 
jelly and roll in the yolk of an egg, or melted butter, and then 

crumbs of bread and broil them; or fry them in ſreſh butter, 
lay the ears in the. middle and the feet round, and pour the ſauce 
over; or yon may cut the cars in long flips, which is better: 
And if you chuſe it, make a good brown gravy to mix with them, 
«glaſs of white wine and ſome muſtard, thicken'd with a piece 


. 


butter rolled in flour. 


4 at To pickle Ox-Palates. 16. 
Tax your palates and waſh them well with ſalt and water, and 
put them in a pipkin with water and ſome ſalt; and when they 

are ready to boil, 5 them well, and put to them 38 

and mace, as much as will give them a quick taſte. n they 

are boiled tender (which will require four or five hours) peel 

.them od cut woah into ſmall —— and let then 

make the piekle ite wine vi „ an equal quantity; 

bail the — and put in the r 8 in the 
palates: When both the pickle. and the palates are cold, lay 

— —＋ ina jar, and put to them a few bay-leaves and a 

little treſh ſpice ; pour the pickle over them, cover them cloſe; 

and keep them for uſe. ; Tr? 75 br 
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Of theſe you may at apy time make a pretty little diſh, eirhet 
with brown ſauce or td or butter and muſh * 8 ſpoon· 
ful of white wine; or they are ready to put in made · diſhes. | 


E% > To fiew Cacumbers, | 
Pax twelve cucumbers, and ſlice them as thick as a crown- 
piece, and put them to drain, and then lay them in a coarſe 
cloth, till they are dry, flour them and fry them brown in butter; 
pour out the tat, then put to them ſome gravy, a little claret, 
ſome pepper, cloves and mace, and let them ſtew a little, then 
roll a bit of butter in flour, and tofs, them up ;- ſeaſon with ſalt ; 
you may add a very little muſhroom- pickle. 71. 


To Nagoo Cucumbers. | gd 
Taxx two cucumbers, two onions, flice them, andfry them 
in a little butter; then drain them in a fieve, put them into u 
ſauce- pan, add fix ſpoonfuls of gravy, two of white wine, a blade 
of mace : let them ſtew five or ſix minutes ; then take a piece of 
butter as big as 4 walnut rolled in flour, ſhake them together, and 
when it is thick diſh them up. | en 
A Fricaſey of Kidney Beans. SIG 
TAKE a quart of the ſeed, when dry, ſoak them all night in 
river water, then boil. them on ſlow fire till quite tender; take a 
quarter of a peck of onions, ſlice them thin, fry them in butter 
till brown ; then take them out of the butter, and put them in a 
uart of ſtrong draw'd grayy. Boil them till you may maſh them 
foe, then put in your — and give them à boil of. two. . Sea- | 
fon with pepper, ſalt, and nutmeg. * Vo 8 
To arg Windſor Beans, 3 
TAKE the ſeed, boil them till they are tender; then blanch 
them, and fry them in clarified butter. Melt butter, with a drop 
of vinegar, and pour over them. Stew them with ſalt, pepper, 
and nutmeg. * 
Or you may eat them wich butter, ſack, ſugar, and a little 
powder of cinnamon. | | df 
| To make FJumballs. 5 
Taxx a pound of fine flour and a pound of fine powder - ſugar, 
make them into light paſte, with whites of eggs beat fine ; 
then add half a pint of cream, balf a pound of freſh butter melted, 
and a pound of blanched almonds well beat. Knead them all 
together thoroughly, with a little roſe-water; and cut out your 
jumballs in what 2 you 8 and either bake them iu a 
gentle oven, or fry them in freſh butter, and they make a 
| pony ſide or corner diſh., You may melt a little butter with a 
poonfull of ſeck, and throw fine ſugar all over the diſh, If you 
make them in pretty figures, they make a-fine little diſh. 
* To male a Nagoo of Onions. 


TAKE a pint of litile young onions, peel them and take four 
large ones, peel them and cut them very ſmall : put a quarter of 
2 pound of good butter into a ſtew pan; when it is melted and 


(3 2 gone 
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done making a noiſe, throw in your onions, and fry them till they 


begin to look a little brown ; then ſhake in a little flour, and ſhake 
them round till they are thick ; throw in alittle falt, a little beat- 
en pepper, a quarter of a pint of good gravy, and a tea-ſpoonful 
of muſtard. Stir all together, and when it is well taſted and of a 


good thickneſs, pour it into your diſh, and garniſh it with fryed 


erumbs of bread and raſpings. They make a pretty little diſh, and 
are very good, You may itrew raſpings inftead of flour if you 


pleaſe. | 
5 A Ragoo of Oyſters. 
Orxx twenty large oyſters, take them out of their liquor, ſave 
the liquor, and dip the oyſters in a batter made thus: take twa 
eggs, them well, a little lemon-peel grated, a little nutme 


ted, a blade of wace nded fine, a little parſley cho 

— beat all together with acl flour, have ready ths — 
or dripping in a ſtew- pan ; when it boils dip in your oyſters, one 
by one, into the batter, and fry them of a fine brown; then with 
an egg · ſlice take them out and lay them in a diſh before the fire. 
Pour the fat out of the pan, and ſhake a little flour over the bot- 
tom of the pan, then rub a little piece of butter as big as a ſmall 
walnut, all over with your knife, whilſt it is over the fire; then 
pour in three ſpoonfuls of the oyſter-liquor ſtrained, one ſpoonful 
of white wine, and a quarter of a pint of gravy ; grate a little 
- Kutmeg, ſtir all together, throw in the oyſters, give the pan a 
toſs round, and when the ſauce is of a good thickneſs, pour all 
into the diſh, and garniſh with raſpings. 

| A Ragoo of Aſparagus. | 

Scxave a hundred of graſs very clean, and throw it into eold 
water, When you have ſcraped all, cut as far as is good and 
green, about an inch long, and take two- heads of endive clean 
waſhed and picked, cut it very ſmall, a young lettuce clean waſhed 
and cut ſmall, a large onion peeled and eut ſmall; put a quarter 
of a 2 of butter in a ſtew- pan; when it is melted throw in 
the above things: toſs them about, and fry them ten minutes; 
then ſeaſon them with a little pepper and ſalt, ſhake in a little 
flour, toſs them about, then pour in half a pint of gravy. Let 
them ſtew till the ſauce is very thick and good; then pour all into 

your diſh, Save a few. of the little tops of the 

"4 ” 

| A Ragoo of Livers. 

Faxt as many livers as you would have for your diſh. A tur- 
key's liver and fix fowls livers will make a pretty diſh. Pick the: 


ls from them, and throw them into cold water; take the fix. 


Avers, put them in a ſauce-pan, with a quarter of a pint of gravy, 

a ſpoonful of muſhrooms, either pickled or freſh, a ſpoonful ot 
eatchup, a little bit of butter as big as f nutmeg rolled in flour 
ſeaſon with pepper and ſalt to your palate. Let them ſtew ſoftly 
ten minutes; in the mean while broil the rurkey's liver nice 5, 
lay it in the middle, and the ſtewed livers round. Pour the ſauce 


all ver, and garniſh with lemon. 
| ls . Sth E 


gra to-garnith the 
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To Ragoo Cauliflewers. 


15 


Lay a large cauliflower in water, then ick it to pieces, as if 
t by 


for pickling : take a quarter of a poun utter, with a ſpoonful 
of water, and melt it in a ſtew-pan, then throw in your cauli- 
flowers, and ſhake them about often till they are quite tender; 
then ſhake in a little for, and toſs 7 =» about. P amy them 
with a little pepper and ſalt, pour in half a pint o A 
let them ſtew till the ſauce is "kick, and pour k all 1 lierle dich 
Save a few little bits of cauliflower, when ſtewed in the butter to 


garniſh with, 
PR Stewed Peas an Lettuce. | 
TAKE a quart of green peas, two nice lettuces clean waſhed and 
picked, cut them {mall acrofs, put all into a ſauce-pan, - with a 
quarter of a pound of butter, pepper and falt to your palate ; 
cover them cloſe, and let them few ſoftly, ſhaking the pan often. 
Let them ſtew ten minutes, then ſhake in a little flour, toſs them 
round, and pour in half a pint of 1 in a little 
bundle of foret-herbs and Tena, id . wt 42 and a blade 
of mace ſtuck in it. Cover it cloſe, and let them ſtew a quarter 
of an hour ; then take out the onions and fiveet herbs, and turn ir 
all into a diſh, If you find the ſauce not thick enough, hake in 2 
little more flour, and let it fimmer, then take it up. 
| . - Cod-Sound: broiled with Gravy. 
ScALD them in hot water, and rub them with ſalt well; blanch 
them, that is take off the black dirty ſkin, then ſet them on in 
cold water, and let them fimmer till they begin to be tender; take 
them out and flour them, and broil them on the gridiron. In the 
mean time take a little good gravy, a little muſtard, a little bit of 
butter rolled in flour, give it a boil, ſeaſon it with pepper and falt, 
lay the ſöunds in your diſh, and pour the ſauce over them. 
| ö A forced Cabbage. | 
Taxx a fine white - hart cabbage, about as big as a quarter of a 
peck, lay it in water two or three hours, then half boil it, ſet it in 
a cullender to drain, then very carefully cut out the heart, but 
take t care not to break off any of the ourfide leaves, fill 
it N made thus: take a pound of veal, half a pound 
of bacon, fat and lean together, cut them ſmall and beat them 
fine in a mortar, with four eggs boiled hard. Seaſon with pepper 
and falt, a little beaten mace, a very little lemon-peel cut fine, 
ſome parſley chopped fine, a very little thyme, and two anchovies: 
when they are beat fine, take the crumb of a ſtale roll, ſome 
muſhrooms, if you have them, either pickled or freſh, and the 
heart of tho cabbage you cut out chopped very fine. Mix all to- 
gether with the yolk of an egg, then fill the hollow of the 
cabbage, and tie it with a packthread, then tay ſome ſlices of ba- 
con in the bottom of a ſtew-pan or ſauce-pan, and on that a pound 
of coarſe lean beef, cut thin; put in the cabbage, cover it cloſe 
and let it ſtew over a flow fire till the bacon begins to ſtick to, the 
pan, ſhake in a little flour, pour in a quart of broth, an onion ſtuck 
wich cloves, two blades of mace, bo whole pepper, a little yt 


dle of ſweet herbs; cover it ql 
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and let it ſtew _ ſoftly an 
hour and a half, put in a glaſ ine, give it a boil, then take 
it up, lay it in che diſh, at\d ſtrain the gravy and pour over, untie 
it firſt. This is a fine fide-diſh, and the next day makes a fine 


| haſh, with a veal ſteak nicely broiled and laid on it. 


TAKE a red cabbage, lay It in cold water an hour, then cut it 
into thin ſlices 2 N into little pieces. Put it. into a 
ſtew-pan,. with a pound of flulages, a pint of gravy, a little bit 
of HATE lean bacon ; cover it 7: and let it Few half an hour; 


then take the pan off the fire, and ſkim off the fat, ſhake in alittle 


flour, and ſet it on again, Let i ſtew two or three minutes, then 
lay the Ranges in your diſh, 3 vr the reſt all over. You may, 
before you it up, put in half a ſpoonful of yineg: LK 4 
4 gl forced arid flewed, E's 


TAKE tea ſavoys, fill one with force-meat, ''and the other 


ithout. Stew them with gravy ; ſcaſon them with pepper and 
t, and when they are near enough take a piece of butter as bi 

as a large walnut ralled in flour, and put in, Let them ſtew all 

they are enpugh, and the ſauce thick ; then lay them in your diſh, 

d pour the ſauce over them. Theſe things are beſt done on Aa 


VC, 
To force Cucumbers, 


Tax three large cucumbers, ſcoop out the pith, fill them 


with fryed oyſters, ſeaſoned with pepper and falt; put on the 
iece again you cut off, ſew it with coarſe thread, and fry them in 
e butter the oyſters were fryedin ; then pour out the butter, and 
ſhake in à little flour, pour in half a pint of gravy, ſhake it round 
and put in the cucumbers. Seaſon it with a little pepper and falt; 
let them ſtew ſoftly till they are tender, then lay them in a plate, 
and pour the gravy over them: or you may force them with any 
ſort of force-meat you fancy, and fry them in hog's lard, and then 
ſtew them in gravy and red wine, | * ** 
Phe Sauſages, n 
TAKE half a pound of ſauſages, and fix apples; ſlice four about 
as thick as a crown, cut the other two in quarters, fry them with 
the 4p” of a fine light brown, lay the ſauſages in the middle 
iſh, and the apples round. iſh with the quartered 
apples. cx | «ad n 


tewed cabbage and ſauſages fryed is a good diſh ; then heat 
cold peas pudding in the pan, lay it in a diſh and the ſauſages 
round, heap the pudding in the middle, and lay the ſauſages all 
round thick up gdge-ways, and one in the middle at length,” 
| | uy $f and Egg,. 4 poo ng ts; ang 

Cur either þacon, pickled beef, or hung mutton into thin 
flices ; broil them nicely, lay them in a diſh before the fire, have 
ready a-ſtew-pan of water boiling, break as many eggs as you have 
collops, break-them one by one in à cup, and pour them into the 


| iew-pan. When the whites of the eggs begin to harden, and all 
| Jook of a char white, 


take them up one by one in an egg: ſlice, 

gnd lay them on the collops. e 855 - 
* & 1 
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* 6 To arc cold Fowl or Pigeon. | | 
Cor them in four quarters, beat up an egg or two, accordin 
to what you dreſs, grate a little nutmeg in, a little ſalr, 'fome 
22 chopped, a few crumbs of bread, beat them well together, 
ip them in this batter, and have ready ſome dripping hot in a 
ſtew-pan, in which fry them, of a fine {ght brown; have ready a 
little yes gravy thickened with a little flour, mixt with a ſpoon- 
ful of catchup ; lay the fry in the diſh, and pour the ſauce over. 
Garniſh with lemon, and a few muſhrooms, if yo have any, A 
cold rabbit eats well done thus. 
| To mince Veal. | 
__ Cor your veal as fine as poſſible, but don't chop it; grate a 
little nutmeg over it, ſhred a little lemon-peel very fine, throw a 
very little ſalt on it, drudge a little flour over it. To a large plate 
of veal, take four or five ſpoonfuls of water, let it boil, then put 
in the veal, with a piece of butter as big as an egg, ſtir it well to- 
gether ; when it is all thorough hot, it 1s enough. Have ready a 
very thin piece of bread toaſted brown, cut it in three corner 
ſippits, lay it round the plate, and pour in the veal, Juſt befors 
you pour it in, ſqueeze in half a lemon, or half a ſpoonful of Vis 
negar. Garniſh with lemon. You may put gravy in the roam 
Water, if you love it ſtrong, but it is better without, gg 
Te fry coli Heal. Fr 
Cur it in pieces about as thick as half a cron, and as long as 
2 dip them in the yolk of an egg, and then in crumb of 
„with 4 few ſweet herbs, and ſhred lemon- peel in it; grate 
a little nutmeg over them, and fry them in freſh butter. The 
butter muſt be hot, juſt enough to fry them in: in the mean time 
make a little gravy ot the bone of the veal; when the meat is fryed- 
take it out with a fork, and ay it in a diſh before the fire; then 
hake a little flour into the pan, and ſtir it round; then put in the 
gravy, ſqueeze in a little lemon, and pour it over the veal, Gar« 
niſh with lemon. 1 W 1825 | 
To toſi up cald Veal white, | — | 
Cour the veal into little thin bits, put milk enough to it for 
Fauce, grate in a little nutmeg, a very little falt, a little piece of 
butter rolled in flour; to half a pint of milk, the yolks of two - 
eggs well beat, a ſpoonful of muſhroom-pickle, ſtir all together 
bar thick; then pour it into your diſh, and garniſt with 


* 


emon. | — | 
Cold fowl ſkinned, and done this way, eats well; or the beſt 
end of a cold breaſt of veal ; firſt fry it, drain it from the fat, then 


pour this ſauce to it. 
| * To haſh cold Muttone _ , 
Cur your mutton-with a ſharp knite in little bits, ag 
thin as poſſible; then boil the bones with an * a little ſweet 
herbs a blade of mace, a very little whole pepper, a little ſalt, a 
iece of cruſt RY : let it hoil till there is juſt enough 

Ke fance, firain bt; Put it 3 Wer 
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butter rolled in flour; put in the meat, when it is very hot it 18 
enough. Have ready ſome thin bread toaſted brown, cut three 
corner ways, lay them round the diſh, and pour in the haſh. Az 
to walnut-pickle, and all forts of pickles, you muſt put in ac- 
ording to your fancy, Garniſh with pickles. Some love a {mall 
onion peeled and cut very ſmall, and done in the haſb, 
: | To haſh Mutton like Veniſon, | 
Cur it very thin as above; boil the bones, as above: ſtrain 
the liquor, when there is juſt enough for the haſh, To a quar · 
ter of a pint of gravy, 2 a large ſpoonful of red wine, an onion 
peeled and chopped fine, @ very httle lemon - peel ſhred fine, a 
piece of butter as big as a ſmall walnut rolled in flour; put it into 
a ſauce · pan with the meat, ſhake it all together, and when it is 
Jorpngh bor, pour it into your diſh, Haſh beef the ſame way. 
. To make Collops of cold Beef. | 
Ir you have any eoldinfide of a firloia of beef, take off all the 
fat, cut it very thin in little bits, cut an onion very ſmall, boil as 
much water as you think will do for ſauce, ſeaſon it with a little 
pper and ſalt, and a bundle of ſweet herbs, Let the water boil, 
. put in the meat, with a good piece of butter rolled in flour, 
Make it round and ſtir it. When the ſauce is thick, and the meat 
done, take out the ſweet herbs, and pour it into your diſh, They 
do better than freſh meat. 
| do male a Florendine of Veal, 
Tax two Kidneys of a loin of veal, fat and all, and mince it 
very ive, then chop a few herbs and put to it, and add a few 
currants ; ſeaſon it with cloves, mace, nutmeg, and a little ſalt, 
four or five yo ks of eggs chopped fine, and ſome crumbs of bread, 
pippin or two chopped, ſome candied lemon-peel cut ſmall, a 
fem ſack, and orange-flour water. Lay a ſheet of puff paſte at 
the bottom of your diſh, and put in the ingredients, and cover it 
with another ſheet of puff paſte. . Bake it in a ſlack oven, ſcrape 
ſugar on the top, and ſerve it up hot. 


7 Tax two or three Roman or cabbage lettuces, and when you 
7 have waſhed them clean, ſwing them pretty dry in a cloth; f way 
| beginning at the open end, cut them croſs-ways, as fine as a 
big — and lay the lettuces ſo cut, about an inch thick all 
over the bottom of a diſh. When you have thus garniſhed your 

diſh, take.twa cold roaſted pullets or chickens, and cut the fleſh off | 
the breaſts and wings into flices, about three inches long and a 
quarter of an inch broad, and as thin as a ſhilling ; lay them upon 1 
JS lettuce round the end to the middle of the diſh, and the other 

towards the brim; then having boned and cut fix anchovies, each 
into eight pieces, lay them all between each flice of the fowls, then 

cut the lean meat off the legs into dice, and cut a lemon into ſmall 
dice 5 then mince the yolks of four eggs, three or four anchovies, 

and a little parſley, and make a round = of theſe in your diſh, 


_ piling it up in the form of u ſugar-loaf, d garniſh it 2 


„ 44 
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us big as the yolks of eggs, boiled in a good deal of water very 
tender and 1 Put the largeſt of the onions in the middle on 
the top of the ſalamong undy, and lay the ref all round the brim 
of the diſh, as thick as you can lay them: then beat ſome ſallad 
oil up with vinegar, ſalt and pepper, and pour over it all. Gar- 
piſh with grapes juſt ſcalded, or Frech beans blanched, or ſler- 
tian- flowers, and ſerve it up for a firſt courſe, | _ 

Another Way. at: HA 

Mixcz two chickens, either boiled or roaſted, very fine, or 
yeal, if you pleaſe ; alſo mince the yolks of hard eggs very ſmall, 
and mince the whites very ſmall by themſelves ; ſhred the pulp of 
two or three lemons very ſmall, then lay in your diſh a layer of 
mince meat, and & layer of yolks of eggs, a layer of whites, a layer 
of anchovies, a layer of your ſhred leman-pulp, a layer of pickles, 
a layer of ſorrel, a layer of ſpinach, and ſhalots ſhred ſmall. 
Whe: you have filled a diſh with the ingredients; ſet an orange or 
lemon on the top; then garniſh, with horſe-raddiſh ſcraped, bar- 
berries, and fliced lemon. Beat up ſome oil, with the juice of 
lemon, ſalt, and muſtard thick; and ſerve it up al courſe, 
fide-diſh, or middle - diſn for ſupper. 

A third Salamongundy, 

Mix cx veal or fowl! very ſmall, a pickled herring boned and 
picked ſmall, cucumber minced ſmall, apples minced ſmall, an 
onion peeled and minced ſmall, ſome pickled red cabbage chopped 
ſmall, cold pork minced ſmall, or cold duck or pigeons minced 
fmall, boiled parſley chopped fine, celery cut ſmall, the yolks of 
hard eggs chopped imall, and the whites chopped ſmall, and cither 
lay all the ingredients by themſelves ſeparate on ſaucers, or in 
heaps in a diſh, Diſh them out with what pickles you have, and 
fliced lemon nicely cut; and if you can get ſtertian-flowers lay 
round it, make a fine middle-diſh for fupper ; but you may always 
make ſalamongundy of ſuch things as 4 have, according to your 
fancy, The other forts you have in the chapter of faſts. 

| pt To make little Paſtics, | 

Taxt the r a loin of veal cut very fine, with as muck 
of the fat, the yolks of two hard eggs, ſeaſoned with a little ſalt, 
and half a ſmall nytmeg. Mix them well together, then roll ic 
up in a puff paſte cruſt, make three of it, and fry them mcely in 
hog's lard or butter, | 

y make a pretty little diſh for change. You may put in 
fome carrots, and a little ſugar and ſpice, with the juice- of an 
orange, and ſometime apples, firſt boiled and ſweetened, with a 
AJittle juice of lemon, or any fruit you pleaſe, 

Petit Paſties.for garni/hing of Diſbes. 

Maxx a ſhort cruſt, roll it thick, make them about as big as 
the bowl of a ſpoon, and about an inch deep: take a piece of 
veal, enough to fill the . as much bacon and beef ſuet, ſhred 
them all very fine, ſe them with pepper and ſalt, anda little 


ſweet herbe; put them inp a little flew- pan, keep turning them 


| 
| 
| 
| 
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about, wich a few muſhrooms chopped ſmall, for eight or ten 
minutes ; then fill your peti 
cruſt. Colour them with the yolk of an „and bake them. 
Sometimes fill them with oyſters for fiſh, or the melts of the fiſh 
ed, and ſeaſoned with pepper and falt ; fill them with lob - 
, or what you oy, They make a fine garniſhing, and give 
a diſh a fine look > if for a calf's-head, the brains ſ- is 
moſt proper, and ſome with oyſters, | © 
2 "Ox-Palates baked, © | 
Wurxx you falt a tongue, cut off the root, and take ſome ox- 
plates, waſh them clean, cut them into fix or ſeven pieces, put 
them into an earthen pot, juſt cover them with water, put in a 
blade or two of mace, twelve whole pepper-corns, three or four 
cloves, a little bundle of ſweet herbs,” a ſmall onion, half a 
ſpoonful of reſpimgs cover it cloſe with brown paper, and let it 
be well baked. When it comes out of the oven, ſeaſon it with 
fait to your palate, Bog 13 


— ' 
C. 3 
To dreſs F I S H. 


8 to boiled fiſhof all ſorts, you have full directions In the 
Lent 22 But here we can fry fiſh much better, bu« 
cauſe we have beef dripping, or hog's lard. deed 
Obſerve always in the frying of any ſort of fiſh ; firſt, that you 
ery your fiſh very well in a clean <loth; then flour it. Let your 
fiew-pan you fry them in be oy nice and clean, and put in as 
much beef dripping, or hog's , as will almoſt cover your fiſh ; 
and be ſure it boils before you put in your fiſh. Let it fry quick, 
and let be a fine light brown, but not too dark a colour, I 
fiſh lice ready, and if there is occaſion turn it; when it is 

enough, take it up, and lay a coarſe cloth on a diſh, on which la 
your fiſh to drain all the greaſe from it: if you fry parſley do it 
quick, and take great care to whip it out of the pan ſo ſoon as 
x is criſp, orit will loſe its fine colour. Take great care that your 
dripping be very nice and clean. You have directions in the 
eleventh chapter, how to make it fit for uſe, and have it always in 
readineſs. 5 8 
Some love fiſh in batter ; then you muſt beat an egg fine, and 
dp your fiſh in juſt as you are Foing to put it in the pan; or as 
a batter as any, is à little ale and flour beat up, juſt as you 

are ready for it, and dip the fiſh, ſo fry it. STE 
| | Flu. ſauce with Lobfler, .* £066 * 

Fox ſalmon or turbet, broiled cod or haddock, &c. nothing 
is better than - fine butter melted thick: and take a lobſter, 
bruiſe the body ot the Jobſter in the butter, and cut the fleſs 


i 0 


t patties, and cover them with ſome : 
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Into little pieces; ſtew it all together, and give it a boil. If you 
would have your ſauce very rich, let one half be rich beef gravy, 
and the other half melted butter with lobſter ; but the gravy, I 
think, takes away the ſweetneſs of the butter and a lobſter, and 
ther fine flavour of fiſh, | | E 

b To male Shrimp Sauce. 

TAKE a pint of beef gravy, and half a pint of ſhrimps, thicken 
it with a good piece of butter rolled in flour. Let the gravy be 
well ſcaſoned, and let it bolililIl. y*r 1 
2 To make Oyffes Sauce. | h 

TAKE half a pint of large oyſters, liquor and all; put them 
into a ſauce-pan, with two or three blades of mace, and twelve 
whole pepper-corns z let them fimmer over a flow fire, till the 
oyſters are tine and plump, then carefully with a fork take out tha 
oyſters from the Ae and ſpice, and let the liquor boll five or 
fix minutes; then ſtrain the liquor, waſh out the fauce-pan clean, 
and put the oyſters and liquor in the fauce-pan again, with half a 
pint of Gravy, and half a pound of butter juſt rolled in a little 
four, You may put in two _ſpoonfuls of white wine, keep ix 
firing till the ſauce boils, and all the butter is melted, 

T0 make Anchovy Sauce 

TAKE a pint of gravy, put in an anchovy, take a quarter of 2 

und of butter rolled in a little flour, and ſtir all together till it 
— You may add a little juice of lemon, catchup, red wine, 
and walnut liquor, juſt as you pleaſe. 

Pla ir. butter melted thick, with a ſpoonful of walnut- pickle, or 
catchup, is good ſauce, or anchovy :. In ſhort, you may put as 
many things as you fancy into the fauce ; all other fauce for fiſh, 
you have in the Lent chapter. 5 


s To dreſi a Brace of Carp. | ' 
FixsT, knock the carp on the head, fave all the blood you 
can, ſcale it, and then gut it, and waſh the carp in a pint of red 
wine, and the rows ; have ſome water boiling, with a handful of 
ſalt, a little horſe-radiſh, and a bundle of tweet herbs ; put in 
your carp, and boil it ſoftly. When it is boiled, drain it well 
over the hot water ; in the mean time, ſtrain the wine through a. 
fieve, put it and the blood into a. ſauce-pan, with a pint of good 
gravy, a little mace, twelve corns of black and fl, wa of white 
Pepper, fix cloves, an anchovy, an onion, and a little bundle of 
et herbs. Let them ſimmer very ſoftly a quarter of an hour, 
then ſtrain it, put it into the ſauce-pan again, and add to it two 
ſpoonfuls of catchup, and a quarter of a pound of butter rolled in 
a little flour, half a” ſpoonful of -muſhreom-pickle, if you have 
it ; if not, the ſame quantity of lemon-juice, ſtir it all. together, 
and let it boil. Boil one half of the rows; the other half beat 
up with an egg, half a nutmeg grated, a little lemon - peel cut fine 
and a little falt, Beat all wm together, and have — ſome nice 
beef dripping boiling in a ſte w- pan, into which drop your row. 
and fry them in little Cakes, about as big as a crow n- piece, oh 


rich, high brown fauce for fiſh or fowl, or ragoo. 
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fine light brown, and ſome. ſippets cut three-corner-ways, and 

fry'd crilp ; a few oyſters, if you have them, dipped in a little 

batter and fry'd brown, and a good handful of parſley fry'd green. 
Lay the fiſh in the diſh, the boiled rows on each fide, the fip- 

pets ſtanding round the carp, pour the ſauce boiling hot over 

the fiſh ; lay the fry'd rows and oyſters, with parſley and ſera 


horſe-radiſh and lemon between, all round the diſh; the reſt of 


the cakes and oyſters lay in the diſh, and ſend it to table hot. If 
vou would have the ſauce white, put in white wine, and 


ſtrong veal gravy, with the above ingredients. Dreſied as in the 


Lent chapter, is full as good, if your beer is not bitter. | 
As to dreſſing pike, and all other fiſh, you have it in the 
Lent chapter, only this, when you dreſs them with a pudding, you 
may add a little beef ſuet cut very fine, and good gravy in the 
fauce, This is a better way, than ſtewing them in the gravy. 


. 
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Of SOUPS ad BROT HS. 


To make froug Brook for Souje or Gravy. 


TAKE a leg of beef, chop it to pieces, ſet it on t 2 


four gallons. of water, ſcum it clean, ſeaſon it with 
white pepper, a few cloves, with a bundle of ſweet herbs. Let it 


oil till two parts is waſted, then ſeaſon it with falt ; let it boil a 


little while, then ſtrain it off, and keep it for ufe. e 
When you want very ſtrong gravy, take a ſlice of bacon, lay 
it in a ſtew-pan ; take a pound of beef, cut it thin, lay it on the ba- 
con, flice a piece of (carrot in, an onion ſliced, a good cruſt 
of bread, a few ſweet herbs, a little mace, cloves, nutmeg, and 
whole pepper, an anchovy ; cover it, and ſet it on a flow fire five 
or ſix minutes, and pour in'a quart of the above beef . coyer 
it cloſe, and let it boil ſoftly till half is waſted. This will be a 


Gravy for White Sauce. © _ 


TAKE a pound of any part of the veal, cut it into ſmall pieces, 
boil it in a quart of water, with an onjon, a ade of mace, two 
cloves, and a few whole pepper-corns. Boil it till it is as rich 

ay you would have it. Wa f Eh, 


| Gravy for Turkey, Foul or Ragos. 7 


Taxx a pound of lean beef, cut and hack it well, then flour 


it well, put a piece of butter as big as a hen's egg in a ſtew-pap : 


when it is melted, put in your beef fry it on all fides a little brown, 
then pour in three pints of boiling water, and a bundle of ſweet 
'herbs, two or three blades of mace, three or four cloves, twelve 
whole pepper-corns, a little bit of carrot, a little piece of cruſt of 
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bread toaſted brown ; cover it cloſe, and let it boil till there is about 
a pint or leſs ; then ſeaſon it with falt, and ftrain it off, 

Gravy for a Fowl, when you have no meat nor gravy ready. 

TAKE the neck, liver and 2 boil them in half a pint of 
water, with a little piece of bread toaſted brown, a little pepper 
and falt, and a little bit of thyme. Let it boil till there, is ut 
a quarter of a pint, then pour in half a glaſs of 1ed wine, boil 
it and train it, then bruiſe the liver well in, and firain it again ; 
thicken it with a little pitce of butter rolled in flour, and it 
will be a Com; ; 

An ox's kidney makes .a good-gravy, cut all to pieces, and 
boiled with ſpice, &c. as in the foregoing receipts. | 

You have a receipt in the beginning of the book, in the pre- 
face, for gravies. 2 
To make Mutton or Veal Gravy, 


Cur and hack your veal as it on the fire with water, 
ſweet herbs, mace and pepper, t it boil till it is as good as 
ou would have it, then ſtrain it off. Your fine cooks always, 
of they can, chop a partridge or two, and +. into gravies. 
＋ . 


To make a flirong Fiſh G. * 

Taxx two or three eels, or any fiſh you have, ſkin or ſcale 
them, and gut them and waſh them from grit ; cut them into 
little pieces, put them, into a ſauce pan, cover them with water, 
a little cruſt of bread toaſted brown, a blade or two of mage and 
ſome whole pepper, a few ſweet herbs, a very little bit of lemon: 
peel. Let it boil till it is rich and good, then have ready a piece 
of butter, according to your gravy ; if a pint, as big as a r 
Melt it in the ſauce - pan, then ſhake in a !ittle flour, and toſs is 
about till it is brown, and then ſtrain in the gravy to it. Let it 
boil a few minutes, and it will be good. 


To make Plumb Porridge for Chriſtmas. 


Tart a leg and ſhin of beef, put to them eight gallons of 
water and boil them till they are very tender, and when the broth 
is ſtrong ſtrain, it out; wipe the pot and put in the broth again; 
then ſlice fix penny loaves thin, cut off the top and bottom, put 
ſome of the liquor to it, cover it up and let it ſtand a quarter of 
an hour, boil it and ſtrain it, and then put it into your pot. Let 
it boil a quarter of an hour, then put in five pounds of currants 
clean waſhed and picked; let them boil a little, and put in five 
pound of raiſins of the ſun ſtoned, and two nds of Pruens, 
and let them boil till they fivell ; then put in three quarters of an 
ounce of mace, half an ounce of cloves, two nutmegs, all of 
them beat fine, and mix it with a. little liquor cold, and put 
them in a very little while, and take off the pot; then put in three. 

nds of ſugar, a little ſalt, a quart of ſock, 4 quart of Claret, 
and the juice of two or three lemons, You may thicken with 
| ſago, inſtead of bread, if you pleaſe ; pour them into earthen 
pans, and keep. them for uſe, You muſt boil two pounds; cf 

. , = 2 pi uens | 


* 
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pruens in a quart of water till they are tender, and ſtrain then 
into the pot, when it is boiling. Ac 


5 To make firong Broth to keep for Uſe. X 5 
Tax part of a leg of beef, and the ſeraig- end of a neck of 


mutton, break the bones in even, and put to it as much watet 

| alt; and when it boils, ſkim it elean, 
and put into it a whole onion ſtuck with cloves, a bunch of 
fiveet herbs, ſome pepper, a nutmeg quartered. Let theſe boil ; 
till the meat is boiled in pieces, and the ſtrength boiled our of it: 
then put to it three or four anchgyies, and when they are diffoly'd, 
train it out and keep Rü 4 6% 


eee 
FTaxx a gallon of water, os it a boiling Fput in it a bunch 


lades of mace, an onion ſtuck with _ 


_ cloves, pepper and ſalt ; Then have about two hundred craw-fiſh, 
t a 


as will cover it, and a little 


of ſweet herbs, three or four 


fave ou ut twenty, then pick the Teſt from the ſhells, fave 
the tails whole ; — bod Fo ſhells beat in a mortar,” with a pint 
of peas, green or dry, boiled tender in fair Mr, put your 
boiling water to it, 2 ſtraining it boiling hot N 1 till 

have all the goodneſs out of it; ſet it over a flow fire or ſtew- 
hole, have ready a French roll cut very thin, and let be very dry, 
put it to your ſoup, let it ſtew till half is waſted, then put à piece 
of butter as big as an egg into a ſauce pan, let it ſimmer fill it 
has done making a noiſe, ſhake in two tea ſpoonfuls of flour, 
flirring it about, and an onion'; put in the tails of the fiſh, give 
them a ſhake round, put to them a pint of good gravy, let it boil 
four or five minutes ſoftly, take out the onion, and put to it a pint 
of the ſoup, ſtir it well together and pour it all together, and let 


it ſimmer very ſoftly a quarter of an hour; fry a French roll very 


nict and brown, and the twenty craw-fiſh, pour your ſoup into 
the * and lay the roll in the middle, and the craw-fiſh round 
the diſh. 5 34%. Sw 


Fine cooks boil a brace of carp and tench, and may be a lobſter _ 
or two, and many more rieh things, to make a craw-fiſh ſoup x 


but the above is full as good, and wants no addition. 

| A. good Gravy, Soup. & n wg 
Taxx a pound of beef, a pound of veal, and a pound of mut- 
tom cut and hacked all to pieces, put it into two gallons of water 
with an old cock beat to pieces, a piece of carrot, the upper cruſt 
of a penny loaf toaſted very criſp, a little bundle of ſweet herbs, 
an onion, a tea ſpoonful of black pepper and one of white pepper, 


4 
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four or five blades of mace, and four cloves ; cover it, and let it 


ſtew over a flor fire till half is waſted, then ftrain it off and put 
it into a clean ſauce-pan, with two or three 1 ſpoonfuls of 
raſpings clean fifted, half an ounce of truffles =. morels, three 
or four heads of celery waſhed very clean and cut ſmall, an ox's 


palate, firſt boiled tender and cut in pieces, a few cocks-eombs, 


2 few of the little hearts' of young ſavoys; cover it cloſe, a 


let it fammer very ſoftly over a flow fire two hours: then have 


ready 


% 
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Feady. a French roll fry'd and a few force-meat balls fry'd, put 
them in your diſh and pour in your ſoup. Vou may boil a leg of 
., veal, and leg of beef, and and as many fine things as you pleaſe 3 
but I believe you will find this rich and high enough. 

Jou may leave out the cocks-combs, and palates, truffles, &c.. 
if you don't like them, it will be good ſoup without them ; and 
if you would have your ſoup very clear, don't put in the raſpings. 

Obſerve, if it be a cltina diſh not to pour your ſoup in boiling- 
hot off the fire, but ſet it down half a minute, and put a ladl 
in firſt to warm the diſh, then put it in; for if it be a froſt, the 
bottom of your diſh will fly out. . Vermicelli is good in it, an 
ounce put in juſt before you take it up, let it boil four or five 
minutes. 

You may make this ſoup of beef, or veal alone, juſt as 
fancy. A leg of beef will do either without veal, mutton,” or fou. 
+, wa | A Green Peas Soup. ' | 

Tak a ſmall knuckle of veal, about three or four 
chop it all to pieces, ſet it on the fire in ſix quarts of water, a little 

iece of lean bacon, about half an ounce, ſteeped in. vinegar am 
hour, four or five blades of mace, three or four cloves, twelve 
| e of black pepper, twelve of white, a little bundle of 
weet herbs and parſley, a little piece of upper cruſt toaſted cnh 
cover it cloſe, and let it boil ſoftly over a flow fire till half is 
waſted ; then ſtrain it off, and put to it a pint of green peas and 
a lettuce cut ſmall, four heads of celery cut very ſmall, and 
waſhed clean: cover it cloſe, and let it ſtew very ſoftly over a flow 
fire two hours; in the mean time boil a pint of old peas in a pint 
of water very tender, and ſtrain them well through a coarſe kair- 
fieve and all the pulp, then pour it into the ſoup, and let it boil 
together. Seaſon with ſalt. to your palate,” but not too much, 
fry a French roll criſp, pour it into your diſh, and pour your ſoup 
in. Be ſure there be full two quarts. | . 
Mutton gravy will do, if you have no veal; or a ſhin of beef 
chopped to pieces. A few aſparagus · tops are very good In ĩt. 

A White Peas Soup. | x 
' Takt about three pounds of thick flank of beef, or any lcan 
of the leg chopped to pieces; ſet it on the fire in three gal- 

ons of water, about half a pound of bacon, a ſmall bundle of 
ſweet herbs, a good deal of tried mint, and thirty or forty coros 
of pepper ; take a bunch of celery, waſh it yery clean, put in the 
green tops, and a quart of ſplit pegs, cover at cloſe gnd let it bon 
till two parts is waſted ; then ſtrain it off, and put it into a clean 
fauce-pan, five or fix heads of celery cut ſmall and waſhed clean, 
cover it cloſe and let it boil-till there is about three quarts ; then 
cut ſome fat and lean bacon in dice, ſome bread in dice, and &y 
them juſt criſp ; throw them into your diſh, ſeaſon your ſoup wi 
falr and pour it into your diſh; rub a little dried mint over it, and 
fend jt to table. You may add force-meat balls fry'd, cocks- 
combs boiled in it, and 89 ſte wed tender and cut ſmall. 
Stewed ſpinach well a laid round the diſh is very pretty. 
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8 LIE Way to make it. 4 | 
— Wuey you boil a leg of pork; or a good piece of beef, ſave 
the liquor: "When it is cold take off the fat, che next day boil 3 
leg of mutton, fave the liquor, and when it is cold take off the 
fat, ſet it on the fire, with two 22 of peas. Let them boil 


till they are tender, then put in the pork or beef liquor, with the 
ingredients as above, and let it boil till it is as thick as you would 
have it, allowing for the boiling again; then ſtrain.it off, and add 
the ingredients as above. You may make your ſoup of veal or 
mutton gravy.if you pleaſe, that is according to your fancy. 
> I, 1 A Cheſunt Soup. a * | 
TAKE half a hundred of cheſnuts, pick them, put them in an 
earthen-pan, and ſet them in an oven half an hour; or roaſt them 
gently over a flow fire, but take care they don't burn ; then peel 
m, and ſet them to ſtew in a quart of gnod beef, veal, or 
mutton broth, till they are quite tender. In the mean time, take 
= piece or flice of ham, or bacon, a pound of veal, a pigeon beat 
to pleces, a bundle of fweet herbs, an onion, a little pepper and 
mace, and a piece of carrot}; lay the bacon at the bottom of «® 
fſtew-pan, and lay the meat and ingredients at top. Set it over 
a flow fire till is beifins to fſck Db the pan, then put in a cruſt of 
bread, and povr in two quarts of broth. Let it boil ſoftly till 
one third is waſted ; then ſtrain it off, and add to it the cheſnuts. 


- 


Seaſon it with ſalt, and Jet it boil till it is well taſted, ſtew two 
prgeons in it, and a 2 French roll eriſp; * roll in the 
z 


middle of the diſh, the pigeons on each pour in the 


- foup, and ſend it away hot, 


French cook will beat a pheafant and brace of partridges to 
pieces, and put to it. Garniſh your diſh with hot cheſuuts. 


To make Mutton Broth. 1 


Are Tan a neck of mutton about fix pounds, cut it in two, boil 


the ſcraig in a gallon of water, ſkim it well, then put in a little 
bundle of ſweet herbs, an onion, and a good cruſt of bread, Let 
it boil an hour, then put in the other part of the mutton, a turnip 
or two, ſome dried marigolds, a few chives chopped fine, a little 

d ſmall ; put theſe in about a quarter of an hour 


parſley 1. 
— your broth is enough. Seaſon it with ſalt ; or you may 


ut in a quarter of a pound of barley or rice at firſt, Some love 
it thickened with oatmeal, and ſome with bread ; and ſome love it 
ſeaſon'd with mace, inſtead of ſweet berbs and onion. All this is 


fancy, and different palates, Tf 2 boil turnips for ſauce, don't 


boil all in the pot, it makes the 


h too ſtrong for them, but 
boil them in a ſauce-pap. : b 


| Be Broth. 

Taxx a leg of beef, crack the bone in two or three parts, waſh 

| fawn, put it into a pot with a gallon of water, ſkim it well, 
hen put in two,or three blades of mace, a little bundle of parſley 

and a good cruſt of bread, Let it boil till the beef is quite tender, 

and-the finews. Toaſt ſome bread and cut it in dice, and lay in 


Te 


your aſh; lay ig the meat, and Pout pe ſoup in, 


r S 1 2 


„„ rtr een 


N. To make Scotch Barky Broth, a 
- . Taxe a leg of beef, chop it all to pietes, boll it in-three 


lons of water, with a piece of carrot, and a cruſt of bread, uli it is . 


half boiled away ; then ſtrain it off, and put ir into-the pot — 
with half a pound of barley, four or five heads of celery 


clean and cut ſmall, a large onion; a bundle of ſweet herbs, a lit - 
tle parſley chopped ſmall, and « few marigolds, Let this boil an 


hour. Take à cock or fowl, clean picked and waſhed, and 
put into the pot; boil it till the broth is quire „then ſeaſon 
with ſalt, ſend it to table, with the foul in the middle. Thie 


broth is very good without the fowl. Take out the onion and 


ſweet herbs, before you ſend it to table. 


Some make this broth with a ſheep's head, infted of a leg «of 


beef, and it is very ; but you muſt chop the head all to pieces. 
The thick flank, 4 — uarts of water, makes good 
broth; but then put the barley in with che meat, firſt ſkim it well, 
boil it an hour very ſoftly, then put in the above ingredients, 
with turnips and carrots clean r and pared, and cut in little 
2 all together ſoftly, till the broth is very then 
| ſon. it with, ſalt, and ſend it to table, with the in the 
middle, e round, and pour the broth over all. 

' o make e 4-A | 
Taxx a piece of beef, fat and lean together about a pound, a 
coun of real, a pound of ſeraig of mutton, cut all into little 
jeces, ſet 4 with two quarts of water, an ounce of 
ley, an onion, a little bundle of feet herbs, three or four 
heads of celery waſhed clean and cut ſmall, 4 little mace, two or 
three cloves, ſomꝭ whole pepper, tied all in a muſlin tag, and put 
to the meat three, turnips and cut in two, 4 carrot 


ſcraped clean and cut in fix piec 2 little letruce cut all, put all 


in the pot, and cover it cloſe. Let it ſtew very ſoftly over a 


fire five or fix hours ; take out the ſpice, ſweer herbs, und onion, - 
and pour all into a ſoup diſh, and it to table; firſt ſeaſon it 


with ſalt, Half a pint of green when it is the ſeaſon for 
them, is very — a * J 


the chapter of ne 

Taxx a leg of veal, firip uE all-the trim anch fat, Whey too all 
the muſcular or fleſhy parts clean from the bones. Boll chis fleſh 
rer nernee 
that the meat is good for nothing. Be ſure to keep the pot cloſe 
covered, and not do too faſt ; ard ou jo.» tphon tow aad 
then, and when you find it is a good rich jelly, ſtrain it through 
a fieve into a clean earthen. pan, when ic is cold take off all t 
im and fat from the top, then provide a lenge 652 ew - pan 
with water boiling over a en take ſome deep ching 


cu 
or well glazed earthen ware, and fill theſe cups with the ily, 
which you muſt take clear how the ſettling at the bottom, 


| 


” 
* 
. 
. 


If you let this boil faſt it will waſte too 
much; therefore. you cannot do it too flow, IT it does but ſimmer. 
S and ſoups in 


them 


22 r 


| 
| 


_ 


time till it is melted, ' Seaſon it with ſalt to your palate. A piece 
* big l large walnut will make a pint of water very rich; but 
* ü | * 3 — 0 
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them in the ſtew-pan of water. Take great care that none of the 
water Fe the cups; if it does it will ſpoil it. Keep the 


;wator boiling [gently allthe time till the jelly becomes as thick 


glew, take them out and let them ſtand to cool, and then turn 

lem out into ſome new coarle flannel, Which draws. out all the 
- maiſtuxe, turn them in ſix or eight hours un freſh flannel, and ſo 
do till they are quite qry. . Keep. it in a dry warm place, and in a 


little time it will be ines dry hard piece of glew, which you may 
carry in your. pocket Pons ging apy harm. The beſt, way is 


to put it ini6litgle tin boxes. Mhen you uſe it boil about a pint 


of water, and pour-it;on a piece of glew about as. big as a | 
walnut, ſtirring it all the time till it 33 melted. on with ſalt 


ö to ygur palate > and if you chuſe any herbs or ſpice, boil them in 


| the water hrſt, and then pour the water over the glew. _. 

Dag eee To make Portable G 8p. 
Tak two legs of beef about fifty pounds weight, take off all 
e K well as = od. a take Tk meat and 


news clean from the bones, which mert put into a large t, and 
f : ma it boil, 


22 eight or vibe gallons of ſoft water; firſt 
1eQ put in twelve aichovies, an ounce of mace, à quarter of an 


- ounce of cloves, an punee of whole pepper, black and white toge- 


ther, fix large onions pected and cut in two, a little bundle of 
thyme, ſweet · majorim, and winter-ſavory, the dry hard cruſt of 
a two-penny loaf, ſar it altogether, - and cover it doſe, lay a 
weight on the cover to keep it cloſe down, and let ir boil ſoftly for 
eight or nine hours, then uncover it, and ſtir it together; cover it 
.cloſe again, and let it ball ill it is a very rich good jelly, which 


cool. When yen think it is a thick Fat off, ſtrain it 
1 


through a coarſe hair bag, and pre hard; then ſtrain it 
through 2 hair fieve into à large earthen pan; When it is quite 


cold take off all the Kim and fat, and take the fine jelly elear 


the ſettlings at bottom, and then put the jelly into a 
e Bew-pan. Set it bret were le a flow fire, 2 
ſtirring it often, and hk great care it neither ſticks to the pan or 

ns. When you find the jelly very ftifParid(thick; as it will be 
8 about the pan, take Tr out, and put it into large fp 


china cups, or well glazed earthen ware, Fill che pan two thirds 


ull with water, and when the water boils,” ſet in your cups. Be 
ure no water gets into the cups, and keep the water boiling ſoftly 

all the time til you find the jelly is like a ſtiff glew take out the 
cups, aud when they are cool, turn out the glew into a coarſe 
new flannel, Let it lay eight or nine hours, keeping it in a dry 
wurm place, and turn it on freſh flannel till iris quite dry, and the 
*glew Will be quite hard; put it into clean new ſtone pots, keep it 
*claſe covered from duſt and dirt, in a dry place, and Where no 


damp can come to it. £ | Coho 
_ "Whip you uſe it, pour boiling water on it, aud ſtir it all the 


F 
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to that you are to make it as good ug you pleaſe; if for / ſnup, . 
French roll and lay in the middle of the diſh, and when 2 
wow is diſſolved in the water, give it a boil, and pour it into a 
ah. If you chuſe it for change, you may boil either rice, or 
barley, vermicelli, celery cut ſmall, or truffles or — 9 but 
let them be very tenderly boiled in the water before you ſtir in the 
glew, and then give it a boil altogether. You may, when you 
would have it very fine, add force-meat balls, cock's combs, or a 
palate boiled very tender, and cut into little bits; but it will be 

very rich and good without any of theſe ingredients. 

f for grayy, pour the bolling water on to what quantity you 
think proper; and when it is diffolved, add what ingredients you 
pleaſe, as in other ſauces, This is only in the room of a rich 

gravy» You may make your fauce either weak or firong, by 
adding more vr les. | n 

Fizz take great care the pots, or ſauce · pans and covers be very 
glean and free from all greaſe and ſand, and that they be well tin- 
ned, for fear of giving the broths and ſoups any braſſy taſte. If 

have time to ſtew as ſoftly as you can, it will both have a 
finer flavour, and the meat will be the tenderer. But then obſerve 
when you make ſoups or broth for preſent uſe, if it is to be done 
ſoftly, PI 17 much more water then you intend to have ſoup 
or broth ; and if you have the convenience of an earthen pan or 
pipkin, and ſet it on wood embers till it boils, then ſkim it, and 
ut in your 7 | cover it cloſe, and ſet it on embers, fo 
hat it may do very aftly for ſome tinie, and both the meat and 
broths wall be delicious. You muſt obſerve in all broths and 
ſoups, that one thing does not taſte more than another ; but that 
the taſte be equal, and it has a fine agreeable reliſh, according to 
what you deſigu it for; and you muſt be ſure, that all the greens 
and herbs-you put in be cleabed, waſhed, and picked, 
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$64 e An Oat Pudding to bat. 
P oats deegthicated take two pounds, and of new milk enough 
to dron it, eight ounces of raifins of the ſun ſtuned, an 
equal quantity of currants neatly picked, a pound of ſweet ſuer 
ſinely ſhred, e eggs well beat, fool wr with 18 
. Ne mix it all well together, it will make g 


* r pudding t rice. 


e Calf Fre Pg —. _ _. | 
Tas of calves ſeet one pound minced: very fine, the fat 
and . 4 pound und a half of fuet, pick 
© Je | . 2 4 


FIT; | 
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off all the ſxin and ſhred it ſmall, ſix eggs, but half the white 
of curtants clean picked, and waſhed and rubbed in a cloth; milk, 


ſult, nutmeg, and ſugar, to ſeaſon it to your taſte. Boil it nine 
hours with your meat ; when it is done, lay it in your diſh, and 


N {6a To make a Pith Pudding. © ny 
TAKE. the quantity of the pith of an ox, and let it lay all —= 
in water to out the blood; the next morning {trip it out of the 
Kin, and beat it with the back of a ſpoon in orange water till it is 
4s fine as pap; then take three pints of thick cream, and boil in it 
tive or three blades of mace, a hutmeg quartered, a ſtick of cin- 
namon ; then take half a pound of the beſt Jordan Almonds, 


and as it dries put in more cream, and when they are all beaten, 
ſtrain tho cream frem them to the pith; then take the yolks of 

ten eggs, the whites of but two, beat them very well, and put 
| , them tothe ingredients: take a ſpoonful of grated bread, or Na- 


— — 


ugar, and the marrow of four large bones, and a little ſalt; fill 
them in a ſmall ox or hog's guts, or bake it in a diſh, with a puff. 
paſte under it and round the edges. it Tas a 
| To make s Marrow Pudding, * © 
| | Takx a quart of cream, and three Naples Biſcuits, a nutm 
1 Franc the yolks of ten Ap, the whites of five well beat, 

: ugar to your taſte ; mix all well together, and pur a little bit of 
butter in the bottom of your ſauce · pan, then put in your ſtuff and 
ſet it over the fire, and ſtir it till it is pretty thick, then pour it 

Into your pan, with a quarter bf a pound of currants, that have 
been ages in hot water, ſtir it together, and let it ſtand all 
night, The next wy prove fine and lay at the bottom of 
| your diſh, and round the edges; hen the oven is ready, pour in 
.your ſtuff, and lay long pieces of marrow, on the top. Half an 
will bake it. You may ule the tuff when cold. 

| 1 A boiled Suet Pudding, _. 3 
r a pound of ſuet ſhred ſmall; four eggy, 
two ſpoonfuls of beaten ginger, or one of beaten pepper, a tea- 
ſpoonful of ſalt ; mix the eggs and flour with a pint of the milk 
very tkiek, and che ſeaſoning mix in the reſt of the milk and the 
Tack,” Let your batter. be pretty thick, and boil it two hours, | 
| A # boiled Phimb Puig. | 


of curtants, and a pound of rajfins ſtoned, eight egge, the 
Whites, the crumb of a — grated fine, Nr. nutmeg 
-..-* gated, and a tea - yoonful of beaten ginger, a little ſalt, a — 
four, a pint of milk; beat the eggs. firſt, then half the milk, 
dent them together, and by degrees fiir in the flour and heres 
W | $314 together, 


%. * 
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blanched in cold water, then beat them with a little of the cream, 


| =o biſcuit, ' mingle all theſe together, with half a-pound of fine. 


; 
a. 


beat them well, the erumb of a half-penny roll grated, a pound 
as much as Will moiſten it with the eggs, a handful of flour, a little 


— melted butter over it. It is very good with white wine and 


Takt n pound of ſuet cut in little pieces not too fue, « pound £ 


note P LAIN „EAS V. ak 
wether, then the ſuet, ſpice and fruit, and as. much milk ag will 
mix it well together very thick. Boil it five hours. . 
| + A Yarkſbire Pudding, + 
Tax a quart of milk, four eggs, and a little ſalt, make it 
into a thick batter with flour bens, Lou es 
have a piece of meat at the fire, take a ſtew-pan. and pur 
ſome dripping in, ſet it on the fire ; when it boils, pour in your, 
pudding; let it bake on the fire till you think it is nigh enough, 
then turn a plate 1 in the dripping - pan, that, the dnp-, 
ping may not be blacked ; ſet your* ſtew- pan on it under you! 
meat, and let the dripping drop on the pudding, and che heat of 
the fire come to it, to mike it of a fine brown. When your mea 
is done and ſent to table, drain all the fat from your pudding, -1 
ſet it on the fire again to dry a little; then flide it as dry as you 
ean into a diſh, melt ſome butter, and pour into a cup, and ſet in 
the middle of the pudding. It is anvexceeding good "pudding ; 
the gravy of the meat eats well with lt. TIT 
. Mars a cruſt, with ſuet-ſhred fine with flour, and mix it 
vp with water; ſeaſon it with a little ſalt, and make a pretty 
ff cruſt, about two pounds of ſuet, to a quarter of a peck of 
tay Let arg mo either beef on ys well felon | 
with pepper t, it up as you 2 ding, tie 
itinac oo and put it into A wm boiling. If it be. a 7 
pudding it will take five hours; if a ſmall one three hours, This 
is the beſt cruſt for an apple pudding, Pigeons eat well this way. 
I] | cell Pudding with Marr. 1 
Fin r vermicella; take the yolks Am and 
mix it dp with juſt as much flour as will make it to a ffiff paſte,, 
roll it out as thin as a wafer, let it lie to dry till you can roll it 
up cloſe without breaking, then with a ſharp knife cut it, very 
thin, beginning at the little end. Have ready ſome water boiling, 
into which throw the vermicella ; let it boil a minute or two at 
moſt, then throw it into a fieve, have ready a pound of marrow, 
| hay a layer of marrow, and a layer of vermicella, and ſo an till all 
is laid4n the diſh. - When it is a little cool, beat it up very well 
ther, take ten beat them and mix them with the 
er, grate the erumb of a penny loaf, and mix with it a-gill of 
ſack, brandy, or a little roſe water, a tea ſpoonful of ſalt, a ſmall 
nutmeg grated, a little grated 1 two large blades of 
mace well dried and beat fine,' half a pound of currants clean 
waſhed and picked, half a pound of raifins ſtoned, mix all well 
ther, and ſweeten to your palate ; lay a good thin cruſt at the 
tom and fides of your diſh, pour in the ingredients, and bake . 
it an hour and a half in an oven not too hot. You may either 
put marrow or beef ſuet ſhred fine, or a pound of butter, which | 
you pleaſe, When it comes out of the oven, ſtrew ſome fine fu-- 
gar over it, Ran” You may leave out the fruit if 
yp = you. 
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fot change add half an 6unes of eiten, 
AI 6 


R © *rhagads 

"Tatts pi x of Milk, M qd « pound 
3 arts » Torr nar hooray 

KRulf the milk; ul it ike © thith barrer, — —.— 


#nd the ſalt and. inger, then the reſt of the milk — degrees, 
with the ſuet and curtants, and flour to make 6 lik alight — 
when the water boils, make them in rolls as big as a large curkey's 


ater, Move them ſoftly, chat they don't tick together 
E ing a the cime, nl an hour will boil 


oy b Pudding; Ck 2 

A quartet of 2 vg bf cuit grated, a quarter bf a 

an clean . e . of a Er 

; fired ſmall, half a large ſpoonful of by mw eee a very lets 
well t 


falt, _ fore grated nutmeg f mix together, then take 
ro yolks pi, 4nd make rp in all ws bg geg of 
588 in butter of a-fine light brown z for ſauce have 


244 butter and ſugar, with a little ſack. or white wine. You 
T „ Ir 
E brown, 
a] eee * 


wHth & lirtie milk, then put in the oo RP 
* Wd it will be ſmoath and not arty as but for 

ng; the beſt way is to ſtrain it a coarſe 
ir 1 ta ci r vr he ele. of the 
| ddings, ftrain WREN — 
boil hem g een or — — 2 


eee and all baked 


the n 


- 
- 


», 
1 


% „Wich 4 little flour; then flat them, and throw them into 
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N Do make @ very fine fiveet Lamb or N val Rye, 8 
EASON your lamb with falt, pepper, cloves, mace, and 
nutmeg, all beat fine, to your palate. Cut your lamb or 
veal into little pieces, make a good 2 cruſt, lay it into 
pour diſh, then lay in your meat, ſtrew on it ſome ſtoned raiſins 
and currants clean waſhed, and foro 


; I's 


| G dax in your 
bottom and ſide eruſt; then cut your meat into ſmall picees's 
ſeaſon with à very little ſalt, fome mace and nutmeg beat fine and 
firewed over; then. lay a of meat, and ftrew according to 
faney, ſome ecurrants dlean waſhed and picked, and a few 
raiſins ſtoned all over the meat; lay another layer of meat, put 4 
little butter at the top, arid g little water juſt enough to Bake it and 
no more. Have ready againſt it comes out of the oven, à White 
wine caudle made very ſweet, and fend it eo table hot, 
ene, £ Oey Pd Parc ee grey 
Tat a breaſt of veal, cut ir into pieces, ſeaſott it with 
falt, ne your cruſt, boil fix or eight eggs hatd, rake 
uy the yolk: 2 them iuto the pye here and there, fi your 
amoi full water put on the lid, and bake it well. 
To make a f Lamb or Veal Pye. © © 
Maxx a good I — cut your meat into pieces, ſea- 
Jon it to your palate with Pepper, ſalt, mace, cloves, and nut- 
meg finely beat; lay It into your cruſt with a few lathbſtones and 
ſweetbreads ſeaſoned as yout meat, alſo ſome oyſters and force - 
meat balls, hard yolks of eggs, and the tops of afparigyus two 
inches long, firſt boiled ent; put butter * the pye, put 
on the lid and ſet it in a quiek oven an anda half, and chen 
have ready the liquor, . made thus: a pint of, gravy, the 
oyſter liquor, gill of red 27 and a little grated nutmeg ; 8 
4 : 


#*41, : 


p 


-— "Ty put on your lid, and 


all together with the olks of tio or three beat, and it 
ſtirring all one way al the time. When fe boils, a 
your pye ; 5 Jp on the lid again, Send it hat to table. You muſt 
make g to your pye. 
| Ta make: a Galf"s Foot Pye. 
Finsr, ſet four calves feet on in a ſauee- 1— in three quarts 
of water, with three or four blades of mace ; let them boil foft! 
= there is About a pint and a half, then take out your feet, ſtrain 
the liquor, and make a good cruſt ; cover 22 + Gk, 4 pick =4 
the fleſh from the bone, lay half in the diſh, ſtrew 
of currants cleap waſhed and picked over, and wg a pound | of 
raifins ſtoned ; lay on the reſt = the meat, then ſkim the liquor, 
ſeeten it to the palate, and put in half a CITIES wine ; 
it an ** and a 


| Fo mals an Obre Foe | 
Maxx gore conf fo take the thin of the beſt 


end of à le et veul _ think will © 
Hack hem with the back met cad and ſeaſon” them Vich Au. 


pepper, cloves and mace ; 90 over your — Benak 
of feathers dipped in eggs, and have in readineſs 2 good handful 
of 2 herbs l fmall. The herbs muſt be thyme, 
and ſpinach, the yolks of eight hard — penny arg 
oyſters parboiled and EEE ſome beef fuet ſhred — 
mix theſe together, and ſtrew them over your collops, th 
a little orange-flower water over them, and roll the collops — 
cloſe, and lay them in 2m 8 ſtrewing the ſeaſoning over that 
is left, put von your pye. When it 
comes out of the oven, have _— ſome gravy hot, and paur into 
= pye, one anchovy difſalved in the gravy "Y; pour ur it in boil. 
ing hx You may put in artichoke-bottoms and ſnuts, if you 
pleaſe, You _y leave out the oragesflower water, if n 


De ſeaſon an Egg Pye 
Boz ewolre 3 and fored the with one pound of beef 
_ Cuet, or marrow ſhred fine. Seaſon them with a little cinnamon 
© and nutmeg beat oe, one pound of currants clean waſhed and 


picked, two or. t of cream, and a little fack and 

roſe vue * together, and fill the Price When it is 

fiir in half x al tote, butter, and ; of 2 lemon. 
NM ed oi ht 


Tant # loin of mutton, take off the ſkin and fat of the ins 
fide, cut it intg ſteaks ; ſeaſan it ml with pepper and ſalt to your 
- palate. Lay it Ly our cruſt, fill it, 2 pour 5 as much water as 
Ne then put on the exuſt, and bake it well. 


201 A Steak Pye. 
Taxy fine rump ſteaks, beat them with a  rolling- pin, os 
ſeaſon them with pepper and ſalt, — 1 to your palate, make 


. 3 


>, 
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mch water as will half fill the diſh. Put on the cruſt, and bake 


well. 2 
| A Ham Pye. ; 
- Taxz ſome cold boiled ham, and ſlice it about half an inch 
thick, make a good cruſt, and thick, over the diſh, and lay a layer 
of ham, ſhake a little pepper over it, then take a large young 
fowl clean picked, gutted, waſhed and Snged ; put a little pe 
and falt in the belly, and rub a very little ſalt on tlie cutie; 
lay the fowl on the ham, boil ſome eggs hard, put in the yolks 
and cover all with ham, then ſhake, ſome pepper on the ham, 
and put on the top-cruſt, Bake it well, have ready when it comes 
out of the oven ſome very rich beef gravy, enough to fill the 
lay on the cruſt again, and ſend it to table hot. A freſk 
1 will not be ſo tender; ſo that. I always boil my ham one 
day and bring it to table, and the next day make a pye of it, It 
better than an unboiled ham. If you put two large fowls 
they will make a fine pye ; but that is according to your com- 
y, more or le}, The larger the pye, the finer the meat cats. 
| The cruſt muſt be the ſame you make for a veniſon-paſty, Von 
ſhould pour a little ſtrong gravy into the pye when you make id, 
juſt to bake the meat, and then fill it up when it comes out of the 
oven. Boil ſome truffles and morels and put into the pye, which 
is 3 great addition, and ſome freſh muſhrooms, or dried ones. 
b To, make a Pigeon Pye. 6 
Maxx a puff. eruſt, cover your diſh, let igeons be 
very nicely picked. and cleaned, ſeaſon them with Lond and falt, 
ind put a good piece of fine freſh butter with pepper and ſalt in 
their bellies ; lay them in your pan, the necks, gizzards, livers; 
ions and hearts lay between, with the yolk of a hard egg and 
and a beef ſteak in the middle; put as much water as will 
fill the diſh, lay on the top and bake it well. This is the 
beſt way to make a pigeon pye ; but the French fill the pigeons 
with a very high force-meat, and lay force-meat balls round the 
inſide, wit n artichoke · bottoms, muſhrooms, truf- 
fles and morels, and ſeaſon high; but that is according to diſſerent 


| 12 To make a Gibblt Pye. 
Taz two pair of gibblets nicely cleaned, put all but the livers 
Into a fauce-pan, with two quarts of Water, twenty corns of 
whole pepper, theee blades of mace, a bundle of ſweet herbs, 
and a large onion ; cover them eloſe, and let them ſtew very ſoftly 
till hey are quite tender, then have 'a good cruſt ready, cover 
your diſh, lay a fine rump ſteak at the bottom, ſeaſon'd with b. 
per and falt then lay in your gibblets with the livers, and ſtrain 
the liquor they were ſtewed in. Seaſon it with ſalt, and pour 
Into your pye ; put on the lid, and bake it an hour and a half, 
_ To make @ Duck Pye. 3 
Maxx a puff-paſte crbſt, take two ducks, ſcald them and make 
them very — off the feet, the pinions, the neck and 
head, al} clean picked and ſcalded, with the giazarde, livers and 
hearts : 


* 
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bearts: pick out all the fat of the infide, lay à cruft all over the 
- diſh, ſeaſon the ducks with pe per and falt, infide and ovit, lay 
them in your diſh, and the 150 ets at each end ſeaſoned; put in 
& muck water as will almoſt fill the pye, lay on the cruſt, and 
Hake it, but not too much. Nl * a ö 
Do make @ Chicktn Pye. 
Maxx a puff-paſte cruſt, take two young chickens, cut them to 
ieces, ſeaſon them with pepper and falt, a little beaten mace, 
lay # force-meat made thus round the fide of the dich: Take 
alf a pound of veal, half a pound of ſuet, beat them quite fine 
in a marble mortar, with as many crumbs of bread ; ſeaſon it 
with a little pepper and falt, .an anchovy with the liquor, cut 
the anchovy to pieces, a little lemon - peel cut very fine and ſhred 
{mall, a very littie thyme, mix all together with the yolk of an 
egg, make ſome into round balls about twelve, the reſt 
the diſh. Lay in one chicken over the bottom. of the diſh, ta 
two ſweetbreads, cut them into five or fix pieces, lay them 
over, ſeaſon them with pepper and falt, ſtrew over them half an 
dounce of truffies and morels, two or three artichoke-bottoms cut 
to pieces, a few cocks-combs, if you have them, a palate boiled 
tender grow to pieces ; then lay on the other part of the chicken, 
put half a pint of water in, and cover the pye. Bake it well, 
and when it comes out of the oven, fill it with good gravy, lay 
oa the cruſt, and ſend it to table, N 


| | To make a Cheſhire Pork Pye. 12 
Tat a lein of pork, ſkin it, cut it into ſteaks, ſeaſon it with 
Alt, nutweg, and pepper; make good cruſt, lay a layer of pork, 

then a large layer of pippins pared and cored, a little ſugar, enough 
to ſweeten the pye, then another layer of pork ; put in half a 
pint of white wine, lay ſome butter on the top, and cloſe your 
pye. If your pye be far „ it will rake a pint of white yine. 

1 To make a Devonſhire Squab P. 

Maxx a good cruſt, cover the diſh all over, put at the bottom 
a layer of fliced pippens, ſtrew over them ſome Tugar, then a 
layer of mutton-ſteaks eut from-the loin, well ſeaſoned with pep- 

r and ſalt, then another layer of Pippins 3 peel ſome onions, and 

ice them thin, lay a layer all over th 
mutton, then pippins and onions, pour in a pint o 
Four pye and bake it. , 

. o make an Og. Cheek Pre. 1. 

Fist bake your ox cheek as at other times, but not too much, 


* 


water, fo cloſe 


* 
— 


put in the oven over night and then it will be ready the next day 


make fine puff · paſte cruſt, and let your fide aud top-cruſt be thick ; 

ſet your ih Id n 
diſh with cruſt, then cut off all the fleſh, kernels an | 
head, with the palate cut in pieces, cut ghe meat into little pigces 
as von do for a haſh, lay in the meat, take an ounce of cute 
and wöorels and throw them over the meat, the yolks of N 
boiled hard, 4 gill of pickled niuſhrooms, or frem ones are 2 
1 | | | 


lay round 


apples, "ten layer of 


be deep to hold à good deal of gravy, 2 N 
at the 


Rr 


Nee: 
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if you have them; put in a good many force-meat balls, a few 
artichoke-bortoms and aſparagus-tops, if you have pt Seaſon 
your pye with pepper and ſalt to your palate, and fill che pye with 
the gravy it was baked in. If the head be rightly ſeaſoned when 
it comes out of the oven, it will want very little more; put on 
the lid, and bake it, When the cruſt is done, your pye will be 


enough. — | 
4 1 To male a Shropſhire Pye. 

\ Figsr make u good pilf-paſte cruſt,” then cut two rabbits to 

ieces, with two pounds of fat pork cut in little pieces; ſeaſon 

th with pepper and falt to your liking, then cover your diſh with 
cruft, and fy in your rabbits. Mix the pork with them, take 
the hvers of the rabbits, parboil them, and beat them in a mor- 
far, with as much fat bacon, a little fiveet herbs, and fome oyſters, 
if you have them. Seaſon with pepper, ſalt and nutmeg; mix it 
up with the yolk of an egg, and make it into balls. 155 them 
here and there in your ph, ſome attichoke-bottoms cut in dice 
and cocks-combs, if you have them; grate a ſmall nutmeg over 
the meat, then pour in half a pitt of red wine, and half a pint 
of water. Cloſe your pye, and bake it an hour and a in 


& quick oven, but not too Rerce an oven, FEY 
To make a Yorkſhire Chriflmas Pyes 
Fixs vr make a good ſtanding — OO wall —— be 
thick : bone a turkey, a e, a fowl, a partridge, and = 
— n. Seaſon them all fa well; take half an — of mace, 
an ounce of nutmeg, « quarter of an ounce of cloves, and 
half an ounce of black pepper, all beat fine together, wo 1 
nfuls of ſalt, and then mix them together. Open the f 
down the back, and bone them; firſt the pigeon then the 
partridge, cover them, then the fowl, then the gooſe, and then 
the turkey, which muſt be large, ſeaſon them all well firſt; and 
lay them in the cruſt, ſo as it will look only like a hole turkey: 
then have a hare ready caſed, and wiped with a clean cloth. Cut 
it to pieces; that is, jointed; ſeaſon it, and lay it as cloſe as yo 
can on one fide z on the other fide woodcocks, more game; and 
what fort of wild fowl you can get. Seafon them well, and lay 
them cloſe ; put at leaſt four pounds of butter into the pye, then 
hy on your hd, which — very thick one, and let it be 
well baked. It muſt have a very hot oven, and will take at leaſt 
four hours. | 6223 hei Yeh ee ket 
This cruſt will take a buſhel of flour, In this chapter you will 
fee ow to make it. Theſe pies are often ſent to London in a box 
as nts, therefore the wall muſt be well built. in 1 
To make & Gooſe Pye, | 
Harra peck of flour will make the walls of 4 gooſt-pye, made 


as in the. receipts for cruſt; Raife your eraſe juſt big * 2 
ngue boiled 


w hold a large gooſe; firſt have # pickled dri 
hder enough to peel, cut off the foot, bone a gooſe and a large 
Fal; takt half a quarter of an ounce of mace beat fine, a large 
N . l tea 


[| 
| 


| 


it in a quick oven; if it is a large paſty 
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tea ſpoonful of beaten pepper, three tea ſpoonfuls of ſal ; mix 
all together, ſeaſon your fowl and gooſe with it, then lay the fowl 
in the gooſe, and the tongue in the fowl, and the gooſe in the 
fame form as if whole. Put half a pound of butter on the top, 
and lay on the lid. This pye is delicious, either hot or cold, and 
will keep a great while, A ſlice of this pye cut down a-croſs 
makes a pretty little fide-diſh for ſupper. 1 
Jo mate a Veniſon. Paſty. 


Tax a neck and breaſt of veniſon, bone it, ſeaſon it with 
pepper and ſalt according to your palate, Cut the breaſt in two or 


ce pieces; but don't cut the fat of the neck if you can help it. 
Lay in the breaſt and neck-end firſt, and the beſt end bf the neck 
on the top, that the fat may be whole ; make a rich puff- 
p_ =p let it be very thick on the ſides, a bottom cruſt, 
thick top; cover the diſh, then lay in your venifon, put in 
half a pound of butter, about a quarter of a pint of water, cloſe 
PE paſty, and let it be baked two hours in a very quick oven. 
the mean time ſet on the bones, of the veniſon in two quarts of 
water, with two or three blades of mace, an onion, a little 
piece of cruſt baked criſp and brown, a little whole pepper ; 
cover it cloſe, and let it boil ſoftly over a ſlow fire till above half 
is waſted, then ſtrain it off. When the paſty comes out of the 
oven, lift up the lid; and pour in the gravy. | | 
When your veniſon is not fat enough, take the fat of a loin 
of mutton, ſteeped in a little rap vinegar and red wine twenty- 
four hours, then lay it on the top of the veniſon, and cloſe your 
paſty, It is a wrong notion of ſome. people, to think veniſon 


- eannot: be baked enough, and will firſt bake it in a falſe cruſt, and 


then bake it in the paſty; by this time the fine flavour of the 
veniſon is gone. No, if you want it to be very tender, waſh it in 
warm milk and water, dry it in clean cloths till it is very dry, then 


'rub it all over with-vinegar, and hang it in the air. Keep it as 
, 


long as thiak r, it will keep thus a fortnight 
be Gare — be no moiſiveſs — if there is, you muſt dry 
it well and throw ginger over it, and it will keep a long time. 
When you uſe it, juſt dip it in luke warm water, and dry it. Bake 
, It will take three hours; 
then your veniſon will be tender, and have all the fine flavour, 
The ſhoulder makes a pretty paſty, boned and made as above with 
the mutton fat. | _ 3 | 
A loin of mutton makes a fine paſty : Take a large fat loin of mut- 


ton, let it hang four or ſtve days, then bone it, leaving the meat 


as whole as you can, lay the meat twenty - four hours in half a pint 
of red wine and half a pint of rap vinegar ; than take it out af 
the pickle, and order it as you do a paſty, and boil the bones in 
the hay manner to fill the paſty, when 1t come out of the oven, 

| de make Calf's Head Pye, _ 1 
\ CLixaxss your head very well, and boil it till it is tender; 


then carefully take off the fleſh as whole as you can, take out the 
eyes and {lice the tongue; make a. good pulf-paſte cruſt * 


D 2 OO TER 


/ 
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the diſh, lay in your meat, throw over the tongue, lay the eye“ 
cut in two, at each corner. Seaſon it with a very little pepper 
and ſalt, pour in half a pint of the liquor it was boiled in, lay a 
thin top- eruſt on, and bake it an hour in a quick oven. In the 
mean time boil the bones of the head in two quarts of the liquor, 
with two or three blades of mace, half a quarter of an ounce of 
whole pepper, al onion, and a bundle of ſweetherbs. Let 
it boil till there is about a pint, then ſtrain it off, and add two 
ſpoonfuls of catchup, three of red wine, a piece of butter as big 
as a walnut rolled in flour, half an ounce of truffles and morels. 
Seaſon with ſalt to your palate, Boil it, and have half the brains 
boiled with-ſome ſage ; beat them, and twelve leaves of ſage chop- 
ped fine ; ſtir all together, and give it a boil ; take the other part 
of the brains, ond hag them up with ſome of the ſage chopped 
fine, a little lemon-peel minced fine, and half a ſmall nutmeg 

rated. Beat it up with an egg, and fry it in little cakes of a fins 
ſight brown, boil * ſix eggs hard, take only the yolks ; when your 
pye comes out of the oven, take off the lid, lay the eggs and 
cakes over it, and pour the ſauce all over. Send it to table hot 
without the lid. This is a fine diſh ; you may put in it as many fine 
things as you pleaſe, but it wants no more addition, | 

To make a Tort. 

Fixer make a fine puff-paſte, cover your diſh with the cru 
make a force-meat'thus : Take a pound of veal, and a pou 
of beef ſuet, cut them ſmall, and beat them fine in a mortar. 
Seaſon it with a ſmall nutmeg grated, a little lemon-peel ſhred 
fine, a few ſweet herbs, not too much, a little pepper and falt, 
juſt enough to ſeaſon it, the crumb of a penny · loaf rubbed fine; 
mix it up with the yotk of an egg, make one third into balls, and 
mas bo gang e fides of the diſh. Get two fine large veal 
ſweetbreads, cut each in four pieoes; two pair of lambſtones, each 
eut in two, twelve cocks-combs, half an ounce of truffles and morels, 
four artichoke-bottoms cut each into four pieces, a few-aſparagus- 
os _ freſh muſhrooms, and ſome pickled ; put all together 

our iſh, 4 - e 
y firſt your ſweetbreads, then the artichoke · bottoms, then 
the cocks-combs,. then the truffles and morels, then the aſparagus, 
then the muſhrooms, and then the force-meat balls. Seafon the 
ſweetbreads with pe - ſalt ; fill your pye with water, and 
put on the cruſt, - e it two hours. Te 
© As to fruitund fiſh-pies, you have them in the chapter for Lent. 
e make Mice Pyes the bet way. | 
Taxx three pounds of ſuet ſhred very fire, and chapped as 
ſmall as Fart two pounds of raifins ſtoned, and cho as fine 
flible, two pounds of currants nicely picked, , rubbed, 
dried at the fire, half a hundred of ippins, pared, cored, 
and chopped ſmall, half a pound of fine ew pounded fine, 4 
quarter of an ounce of mace, a quarter of an ounce of cloves, 
two l nutmegs, all beat fine; put all together into a great 
pan, and mix it well rogegher with half a pint A 


270 ND. ART f COOKERY 
boy 8 pints of ſack ; ; put it down cloſe in a ſtone · pot, and it will 
8. 


four mon 
ak yy tk bigger than a ſoup-plate, lay a very thik cruſt 
All over it, lay a thin layer of a ment, and then a thin layer 2 
2 at very thin, then a layer of mince met, and a thin layer 
el cut thin, aver that a little * ſqueeze half the 
—＋ 4 * Seville orange or lemon, and p three ſpoon- 
ſuls of red wine ; lay on your cruſt, and * nicely. Theſe 
pies eat finely cold. If you make them in little patties, mix your 
meat and ſweet meats acc rdingly. If you chuſe meat in your 
2 2 rboil a neat's tongue, peel it, and chop the meat as fing 
le, and mix wit the oſt; or two a are inſide 
, a a can of out bailed 
| Tart de M. 


Max pulf-pa iſte, and lay round your diſh, then a ayer of 
| biſcuit, and a — butter and marrow, and then 'a layer of 
All forts of feet meats, or as many as you have, and ſo do till your 
diſh is full z then boil a quart of cream, and thicken it with four 
eggs, and a ſpoonful of orange-flower water. Sweeten it with 
r pud pour: over the reſt. rn 


bake it. | 
To make Onenge r Lemon Tarts. 

Tart fix large lemons, and-zub.them very well with falt, and 
put them in water for tuo days, with a bandful of ſalt in it; 
then change them into freſh/water every day (without falt) for a 
fortnight, then boil them far. two or three hours till they are 
tender, then cut them into half quarters, and th en cut. ved 
three "* Rs as thin as ou can: take fix 3 pared 


Wade Auartered, and a pint of fair water. them bo 
or . 


gs break; put the liquor to your ora 
jd df th 'P of the pippins well broken, and a pound of 
— 2 together a — of A hour, * put it in 


— — two ſpoonfuls is enou þ fora e Your patty- 
5 ul be ſmall e Pat 0 5. pu Cd: and — 


: eee ere ors of Tarts. 


Ir you babe in tin-patties, butter them, and 9 


li — - + ek of the A Foy out uy if in china, or 
«cruſt — the tap one. An : . 

188, or any other ſoxt o u 
827 2 0 : 1 Js 1 id ſid, and bake them in 3 ak oven. 


N in tin: pattjes, becauſe of taking them 
| — 80 ſweet tarts the” 2 
2 Bor 2 you hey. You have the receipt for the 
g fie in 025 . Apple, pear, apricot &c, make thus : ap- 
Dies and pears, pere them, cut them into quarters, and core them: 
, oh Wb quarters ee ſet them on in a OO. 1 


When you make your — take a little 


| 
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juſt as much water as will barely cover them, let them fimmer on 
a flow fire juſt till the fruit is tender; put a good piece of lemon- 
= in the water with the fruit, then have your patties ready. 
ay fine ſugar at bottom, then your fruit, and a little ſugar at top; 
that muſt put in at your diſcretion. Pour over each tart a 
tea ſpoonful © lemon: juice, and three tea ſpoonfuls of the li- | 
uor they were boiled in; put on your lid, and bake them in a 
k oven. Apricots do the ſame way, only don't uſe lemon. 
As to p:eſerve tarts, only lay in your preſerved fruit, and put | 
a very thin cruſt at top, and let them be baked as little as poſſible; { 
but it you would make them nies, have à large patty, the fize 
you would have your tart, Make your ſugar - cruſt, — as thick 
as a halfpenny; then butter your patties, and cover it. Shape 
your 5 on a hollow thing on purpoſe, the fize of your \ 
patty, and mark it with a marking-iron for that 8 | 
ou pleaſe, to be hollow and open to ſee the fruit through; then 
bake your cruſt in a very flack oven, not to diſcolour it, but to 
have it criſp, When the cruſt is cold, very carefully take it out, 
and fill it with what fruit you pleaſe, lay on the lid, and it i 
done; therefore if the tart is not eat, your ſweet meat is not the 
worſe, and it looks gentecl. ä : i | 
£ 43S 4 6 b Paſte for Tarts. x | | 
- Ons pound of flour, three quarters of a pound of butter; mix 4 
up together, and beat with a rolling-pip, | 


” 


© Another Paſte for F N 
Harry a pound of butter, half'a of flour, and half a | 


pound of ſugar; mix it well together, and beat it with a rolling- 
pin well, then roll it out thin. 
: 1 "Puff-Pafle.  _ ied Ladd 
Taxx a quarter of a peck of flour, rub fine half.a pound of 
butter, a little ſalt, make'it up-inte a light paſte with cold water, 
juſt ſtiff enough to work it well up; then roll 2 and ſtick 
pieces of butter all over, and rey a little flour ; toll it u, and 
roll it out again; and ſo do nine or ten times, till you have rolled 
in a pound and a half of butter. This cruſt is milly uſed for all 


forts of pics, F | no 
| as A good Cruft for great Pies. 
To a of flour the yolks of three ©5833 
ter, and put in half a pound of tryed ſuet, | 
half of butter, ſkim of the butter and ſuet, aud as much of t 
liquor as will make it à light good cruſt ; work it up well and 


it out. , : bod} edt 128 
J ' A flanding Cruft for great Pies. T (6:9 
| Taxz 2 peck of flout, and tix pounds of butter, boiled in © 

gallon of water, ſkim it off into the flour, and as little of the Js * 

uor as you can; work it e it inte 

i have it. 


8 


—_ my 
* * 


* 


— ces till ĩt is cold, then male ĩt up in what ſotm vou wi 
Derr ere 
* A Cold cut. * 1 


, - . 


© To thees pounds of four, ub feng est wier , 


= 
1 — — 


{break in two eggs, and make it up with cold water. 


, 
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| A Craft. Gan wot 

| TaxE à pound and a half of 'beef-dripping, boil it in water 

| Krain it, in let it ſtand to be cold, and take off the hard b 

ſcrape it, boil it ſo four or five times; then work it well up into 

N three pounds of flour, as fine as you can, and make it up into paſts 
with cold water. It makes a very fine eruſt. 


AC for Cuftards, AS TS 
Faxx half a pound of flour, fix ounces of butter, the yolks of 
| | two eggs, three ſpoonfuls of cream; mix them together, and let 
1 them ſtas. d a quarter of an hour, then work it up and down, and 
| | roll it very than. | a | g 


| | Paſte for Crackling Cruff. | 
wn Blaxen four handfuls of Almonds, and throw them into water, 
then dry them in a cloth, and pound them in a mortar very fine, 
with a little orange-flour water, and the white of an egg. 
they are well pounded, paſs them through a coarſt hair -fieve, 

clear them from all the lumps or clods; then ſpread it on 4 
All it is very pliable; let it ſtand for a while, then roll out a piece 
for the under eruſt, and dry it in the oven on the pye - pan, while 
other paſtry works are making ; as knots, cyphers, &c. for gar- 


niſhing your pics. 
BY Dn n 
: ne. > 
| 81 „ 1» 7 ar. * 
| Far à Faſt Dinner; a number of good diſhes, which 
vou may make uſe of for a table at any other time. 


by. uite herring, or two anchovies, a 

good of whole pepper, black and white, two or three blades 
nace, four or five cloves, a bundle of ſweet herbs, à large nion, 
wad the green tops of a bunch of celery, a good bundle of dried 
Hint, cover them cloſe, and let them boil foftly till there is about 
wo quarts; then ſtrain it off, and have ready the white part of 
the celery waſhed clean and cut ſmall, and ſtewed tender in a 
X:quart of water, ſome ſpinach picked and waſhed clean, put to the 
T5 i: om Bow all oe water is quite waſted, put it to 
Pour ſoup. Fas 

Take Tnench roll, take out the crumb, fry the cruſt brown in 
= little freſh; butter, take ſome ſpmach, ſtew it in a little butter, 
after it is boiled, and fill the roll ; take the crumb, cut it to pieces, 


y 
tb 


E 


beat it in a mortarwith a raw egg, a little ſpinach, and a little 
ſorrel, a little beaten mace, and a little nutmeg, and an anchovy; 
then mix it up with your hand, 'and roll them into balls with a 
little flour, and aut ſome bread into dice, and fry them criſp; m- 


2 


OIL a vrt of ſplit in a gallon of water; when they are 
. ae dh Falk a | ig 


FS Treg'e 8 
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pourJoup into your diſh,” put in the balls and bread, and the roll 
in the middle. Garniſh your diſh with ſpinach ; if it wants ſalt, 
vou muſt ſeaſon it to your palate rub in ſome dried mint. t 
ets Wr A green Peaſe Soup. . 

Take a quatt of old green peas, and boil them till they are 
quite tender 7 pap, in a quart of water; then ſtrain them through 
'a fieve, and boil a quart of young peas in that water. In the 
mean time put the old peas into a ſieve, pour half 4 pound of 
melted butter over them, and ſtrain them through the ſieve with 
the back of a ſpoon, till you have · got all the pulp. When the 
young peas are boiled enough, add the pulp and butter to the 
young peas and liquor; ſtir them. together till they are ſmooth, 
and ſeaſon with pepper and ſalt. You may fry a french roll, 
And let it ſwim in the diſh, If you like it, -boil a bundle of mint 
In the peas. = 1 
* e Another green Peaſe. Soup. | inte 
Tae a quart of green peas, boil them in a_ gallon of water, 
with a bundle; of mint, and a few. ſweet herbs, mace, cloves and 
whole pepper, till they are tender; then ſtrain, them, liquor and 
all, through a'coarſe ſieve, till all the pulp is ſtrained, Pur this 
liquor into a ſauce-pan, put to it fqur heads of celery clean waſhed 
nd cut {mall; a handful. of ſpinach clean waſhed and cut ſmall, a 
fare eut ſmall, a fine, leek cut ſmall, a quart of green peas, a 
ittle ſalt; cover them, and let them boil very ſofily till there is 
about two quarts, and that the celery is tender. Then ſend it 
to table, YON SIEGE 4 
If you like it, you. may add a oc? of burnt butter to it, about 
a quarter of an hour before the ſoup is enough. 1 
Take half a pound of butter, put it into a deep ſtew- pan, ſhake 
it about, and let it ſtand till it has done making a noiſe; then 
have ready fix midd ng onions peeled and cut ſmall, throw them 
in, and ſhake them about. Take a bunch of celery-clean waſhed . 
and picked, cut it in pieces half as long as your finger, a large 
handful of ſpinach clean waſhed and picked, a good lettuce clean 
waſhed, if you have it, and cut ſmall, a little bundle of parſley 
chopped fine ; ſhake all this well together in- the pan for a quarter 
of an hour, then ſhake in a little flour, thr all together, and pour 
into the ſtew-pan two quarts ot boilin a> 1 z take a * of 
dry hard cruſt, throw in a tea ſpoontul of beaten pepper, three 
blades of mace beat fine, ſtir 22 and let it Foil ſoftly 
half ary hour; then take it off the fire, and beat up the yolks of 
two eggs and ſtir in, and one ſpoonful of vinegar; -pour it into 
the ſoup-diſh, and ſend it to table. If you have any green peas, 
boil half a pint in the ſoup for change. 
N Do male an Onion Soup. © nnen 
Take half a pound of butter, put it into a ſtew - pan on the fire, 
let it all melt, and boil it till it has done making any noiſe; then 
have ready ten or a dozen * onions peeled and cut fmall, 


- 


rain it off through a coarſe ſieve, put it into your pot again 
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throw them into the butter, and let them fry a quarter of an hour ; 
then ſhake in a littie flour, and ſtir them round; ſhake your pan, 
and let them do a few minutes „then pour in a or 
three pints of boiling water, ſtir them round, take a piece of 
upper-eruſt; the ſtaleſt bread you have, about as. big as the top 
of a penny · loaf cut ſmall, throw it in. Seaſon with ſalt to 
your palate, Let it boil ten minutes, ſtirring it often; then take 
it off the fire, and have ready the yolks of two eggs beat fine, 
with half a ſpoonful of vinegar ; mix ſome ſoup „ then 
Kir it into your * mix it well, and pour it into your diſh, 
This is a delicious diſh, Se b 
To make an Eel Sop. | 
Tax eels according to the quantity of ſoup would 
make: a pound of cels will ls che of good ſoup ; * every 
pound of eels, put a quart of water, a cruſt of bread, two or 


three blades of mace, alittle whole pepper, an onion, and a bundle 


of ſweet herbs; cover them cloſe, and let them boil tilt half the 


liquor is wafted ; then ſtrain it, and toaſt ſome bread, and cut 


it ſmall, lay the bread into the diſh, and pour in your ſoup. If 
you have a ſtew-hole, ſet the diſh over it for a minute; and end it 
to table. If you find your ſoup not rich enough, you muſt ler it 


boil till it is as ſtron as you would have it, obo Ar 
ſoup as rich and good as if it was meat: you may add a piece of 
- carrot to brown it. 

To make a Crawfiſh Soup. 4 


Tat a carp, a large eel, half a thornback, cleanſe and waſh 
them clean, put them into a clean ſauce-pan, or little pot, put to 


them a gallon of water, the cruſt of a penny - loaf, ſkim them well, 


ſeaſon it with mace, cloves, whole pepper, black and white, an 
onion, a bundle of ſweet herbs, ſome parſtey, à piece of ginger, 
let them boil by themſelves cloſe covered, then take the tails of a 


% 


_ hundred crawfiſh, pick out the back, and all the woolly parts that 


ate about them, put them into a ſauce-pan,. with two quarts of 
water, a little ſalt, a bundle of ſweet herbs: let them ſtew ſoftly, 
and when they are ready to boil, take out the tails, and beat all 
the other part of the crawfiſh with the ſhells, and boil in the liquor 
the tails came out of, with a blade of mace, till it comes to 
a pint, ſtrain it through a clean fieve, and add to it the fiſh a boil- 
ing. Let all boil y, till there is about three quarts; _» 
: 9 

if it wants ſalt you muſt put ſome in, and the tails of the crawfiſh 
and lobſter; take out all the meat and body, and - afar "per 

to it. 
Let them ſtew all together for a quarter of an hour. You — 

ro 


e bend be a roll on each fide. 
craſh. If your crawfiſh n 


2-2 Þ ÞY rere 


. 
N 
| 
* 
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* fides of your diſh, make a little paſte, and lay round the ri 
22 on that all round the diſh. 17 * 


Take care that your ſoup be well ſeaſoned, but not too high. 

3 hundred of muſſels, waſh them very clean, put them in · 
to a ſtew · pan, cover them cloſe; let them ſtew till they open, 
then | them out of the ſhells, ſtrain the liquor through a fine 
lawn tieve to your muſſels, and pick the beard or crab out, if any. 

Take a dozen crawfiſh, beat them to maſh, with a dozen of al- 
moyds blanched, and beat fine, then take a ſmall parſnip and a 
carrot ſcraped, and cut in thin flices, fry them brown with a little 
butter; then take two pounds of any freſh fiſh, and boil in a gal - 
lon of water, with bundle of ſweet herbs, a large onion ſtuck 
with cloves, whole pepper, black and white, a little parfley, a 
little piece of horſe-raddiſh, and ſalt the muſfel liquor, the craw- 
fiſh and almonds. Let them boil til: half is waſted, then ſtrain 
them through a fieve, put the ſoup into a ſauce-pan, put in 
twenty of the muſſels, a few muſhrooms and truffles cut ſmall, 
and a leck waſhed and cut very ſmall : take two french rolls, take 
out the crumb, fry it brown, cut it into little pieces, put it into 
the ſcup, let it boil all together for a quarter of an hour, with 
the fried carrot and parſnip; in the mean while take the cruſt of 
the rolls fried criſp, take half a hundred of the muſſels, a quarter 
of a pound of butter, a ſpoonful of water, ſhake in a little flour, 
ſet them on the fire, keeping the ſauce - pan ſhaking all the time 
till all the butter is melted. Seaſon it with pepper and falt, beat 
the yolks of three eggs, put them in, ſtir them all the time for 
fear of curdling, grate a little nutmeg ; when it is thick and fine, 
fill the rolls, pour your ſoup into the diſh, put in the rolls, and 
lay the reſt of the muſſels round the rim of the diſh, | 

h 5 To make a Scate or Thornback Soup. 

TAKE two pounds of ſcate or thornback, ſkin it and boil it in 

fix quarts of water. When it is enough, take it up, pick off the 


. fleſh and lay it by; put in the bones again, and about two pounds 


of any freſh fiſh, a very little piece of lemon-peel, a bundle of 
ſweet herbs, whole pepper, two or three blades of mace, a little 
piece of horſe-raddiſh, the cruſt of 'a penny-loaf, a little parſley, 
cover it cloſe, and let it boil till there is about two quarts ; then 
ſtrain it off, and add an ounce of vermicella, ſet it on the fire, and 
let it boil ſoftly. In the mean time take a french roll, cut a little 
hole in the top, take out the, crumb, fry the cruſt brown in bat- 
ter, take the fleſh off the fiſh you laid by, cut it into little pieces 


* 
t it into a ſauce - pan, with two or three ſpoonfuls of the ſoup, 
in a little . ut in a piece of butter, a little — b 
ſalt; ſhake them rope in the ſauce-pan over the fire till it is 
ite thick, then fill the roll with it, pour your ſoup into your 
let the roll ſwim in the middle; and it to table, * 
| To make an Oyfter Soup. ö 
Your ſtock muſt be made of any ſort of fiſh the place affords; 
let there be about two quarts, yu a pint of oyſters, beard them, 
N 8 2 7 . X put 
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put them into a. ſauce-pan,; Grain the liquor, ler che mn ew t 
or three minutes in their own liquor, then take the hard parts of 
the, oyſlera, and beat them in a mortar, with the yolks of four 
hard eggs; mix them with ſome of the op, put them with the 


other part of the oyſters and liquor into a ſauce-pan, a little nut- 
meg, pepper and falt; fr chem well together, and let it boil a 
user of kn hour. Dim it up, and ſend it to table: boy 
„„ To male an Aloud Soup. 4/472, e Oy 


Tak a quart of almonds,” blanch them, and beat them in 4 
marble-mortar, with the yolks of twelve hard eggs, till they are 
2 fine paſte; mix them by degrees: with two quarts of new milk, 
a quart of cream, a quarter of a pound of, donble-refned. tugar' 
beat fine, a pennyworth of ;orange-flower water, ſtir all well to- 
gether; when it is well mixed, ſot it. over æ ſlow ſire, and keęp- 
it ſtirring quick all the while, till you find it is thick enough; 
then pour it into your diſh, and ſend it to table. If you don't de 
very careful it will curdle. * | WF" 7 
„ Obs To make a' Rice Soup. © 

TaAxt two quarts of water, a pound of rice, a little cinnamon; 
cover it cloſe, and let it fimmer very ſoftly till the rice is quite 
tender: take out the cinnamon, then ſweeten it to your relate, 

te half a nutmeg, and let it ſtand till it is cold; then beat up 


”% 


* : 


the yolks of three eggs, with half a pint of white wine, mix them 


yery well, then ſtir them into the rice, ſet them on a flow fire, 
and keep ſtirring all the time for fear of curdling. When it is of 
a good thickneſs,” and Þails, take it up. Keep ſtirzing it till yow 
put it into your diſh, | 
; 770 meke a Barley Soup. | | 
Tax à gallon of water, half a pound of barley, a blade or 
two of mace, a large cruſt of bread, and a little lemon- peel. Let 
it boil till it comes to two quarts, then add half a pint of white 
wine, and Fveeten to your palate. | 
| To male a Turm p Soup. | | 
Take à gallon- of water, and a bunch of turnips, pare them, 
fare three or four out, put the reſt into the water, with half an 
opnce of whole pepper, an onion ſtuck with cloves, a blade of 
macez half a nutmeg bruiſed, à little bundle of ſweet herbs, and 
a large cruſt of bre. Let theſe boil an hour pretty faſt, then 
ſtrain it through a ſieve, ſqueezing the turnips through ; waſh and 
cut a bunch of celery very ſmall, ſet iv on in the liquor on the 
fire, cover it cloſe, and let it ſtew. In the mean time cut the 
turnips you ſaved into dice, and two or three ſmall carrots clean 
ſqrapeds; and cut in little pieces; put half theſe turnips and car- 
rats into the pot with the celery, and the other half fry brown in 
freſb butter. You muſt flour them firſt, and two or three onions- 


| peeled,” cut in thin ſlices and fried brown; then put them all into 


the ſoup, with an ounce of vermicella. Let your ſoup boil ly 


till the-celery-is quite teuder, and your ſouꝑ good. Scaſon it with 
fat to your pale. „„ e e 
' 8 1 . %% 4 TY 5 my TER — IEEE 
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Bear the yolks of two eggs in your diſh, with a piece of butter 
as big as an hen's egg, take a tea-kettle of boiling water in one 
hand, and a ſpoon in the other, pour in about a quart by degrees, 
then . ſtirring it all the time well till the eggs are well mixed, 


and the butter melted; then pour it into a ſauce - pan, and keep 
ſtirring it all the time till it begins to ſimmer, Take it off the fire, 
and pour it in between two veſſels, out of one into the other till it 
is quite ſmooth, and has a great froth... Set it on the fire again, 
keep ſtirring it till it is quite hot; then pour it into the ſoup-diſh, 
and fend it to table hot. | 995 
| Do make Peas Porridoe. ku 2 
Taxk a quart of green peas, put to them a quart of water, 3 
bundle of dried mint, and a little ſalt. Let them boil till the 
peas are quite tender; then put in ſome beaten pepper, a piece. 
butter às big as a walnut rolled in flour, ſtir it all together, and 
et 1t boil a few minutes: then add two quarts of milk, let it boi 
a quarter of an hour, take out the mint, and ſerve it up. 
| To make a White Pot. * 
* Takt two quarts of new-mitk, eight eggs, and half the whites 
beat up with a little roſe water, a'nutmeg, a quarter of a pound. 
of ſugars cut a penny-loaf in thin ſlices, and pour your: 
mik and eggs over. Put a little bit of ſweet butter on the top, 
Bake it in a flow oven half an hour. : 0 | 
Do make a Rite White Pop. 
Bort a pound of rice in two quarts of new-milk, till it is tender 
and thick, beat it in a-mortar with 2 quarter of a pound of yfweet 
almonds blanched; then boil two quarts of cream, with a few 
crumbs of white bread; and two or three blades, of mace. Mix it 
all with eight eggs, a little roſe water, and ſweeten to your-taſte, 
Cut ſome — orange and citron-peels thin, and lay it in. It 
mult be put into a flow oven, .... p dP 
L2 4.0.44 064 1: 31 make: Rice Miſha: ene nn 4. - 
Taxx half a pound of rice, boil it in a quart» of water, with 
a litter ce Mor I, Let it boil till the water is all waſted ; take 
cat care it does not burn, then add three pints of milk, and 
he :olk of an egg beat up, Keep it ſtirring, and When it boilg 
take it yp, Swesten ta your palate, e. 
je To male au Orange Fool; 


= 
.-- 8 


„Tak che: juice of fix oranges and fix eggs well beaten, 2 
pint of cream, a- quarter of a pound of ſugar, a little cinnamon 
and nutmeg. Mix all together, and keep ering over a flow fire 
till it is thick, then put in a little piece of, butter, and keep 
ſtirring till cold, and diſh it uvßß . 
e make, Wifiminfier Fe, © 1 il, 
TAK, a penny-loaf, cut it intq thin, ſlices, wet them with Tac 
lp ben: th rt, 2 A e quart. of ram, pear 
Fernen plu e „e N , en 
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a ſauee · pan, and keep 


Tax two q 
of water. 


ter out; then wit 


together and boil them, beat u 
eggs, 4 little nutmeg, with two or 
to the wheat ; ſtir them together for a few minutes. Then ſweeten 
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ſome grated nutmeg. Sweeten to your taſte, Put all this into 


hen they 


ſtirring all the time over a flow fire for 
for fear of curdling. When it begins to be th 
the diſh over the bread. Letit ſtand till ĩt is cold, 
| To make a Gooſtherry 
of gooſeberries, ſer them on the fire in about 
in to fimmer, and turm yellow 
to plump, throw them into a cullender to drain the wa · 
the back of « ſpoon carefully 
Up, throw the fieve into a diſh, make them 


to your palate, and ſend it to table, 


- 
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it 
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root 


two 


yolks of three or four 
of milk, add 
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but not too thick, Let it boil and keep it ſtirring, then pour it 
into a diſh, and ſtick pieces of butter here and there. Vou may 
omit the egg, if you don't like it: but ſt is a great addition to 
the pudding, and a little piece of butter ſtirred in the milk, makes 
it eat ſhort and fine* Take out the bay-leaves before you put in 
che flour. | 

1 4 To make an Oatmeal | 

Taxx a quart of water, ſet it on to boil, put in a piece of 
dutter, and ſome falt ; when it boils,” ſtir in the oatrheal as you 
do the flour, till it is of a good thickneſs, Let it boil a few mi- 


2. nutes, pour it in your diſh, and ſtick pieces of butrer in it: or eat | 


with wine and ſugar, or ale and ſugar, or cream or new milk. 
[This is beſt made with Scotch oatmeal. 


N To make an excellent Sack Poſter. . 

Bzar fifteen eggs, whites and yolks very well, and ſtrain 
them; then put — quarters of a pound of white ſugar into a 
pint of canary, and mix it with your eggs in a baſon ; ſet it over 
| &chafling diſh of coals, and keep continually flirring it till it is 
ſcalding hot. In the mean time grate ſome nutmeg into a quart 
of milk, and boil it ; then pour into your e wine, they 
being ſcalded hot. Hold your hand very ngk as you pour it, 
and ſome body ſtirring it all the time you are pouring in the 
milk: then take it the chaffing-diſh, ſet it before the fire half 
an hour, and ſerve it up. 

TaxE a quart of new milk, four Naples biſcuits, crumble them» 
and when the milk boils throw them in. Juſt give it one boil, 
take it off, grate in ply a, and ſweeten to your palate : 
then pour in half a pint of ſack, ſtirring it all the time, and ferye - 
it up. You may crumble white bread, inſtead of biſcuits, 

Or make it thus, j 

Boi. a quart of cream, or new milk, with the yolks of two 
eggs ; firſt, take a French roll, and cut it as thin as poſſibly you 
can uf little pieces: lay it in the diſh you intend for the 
When the milk boils (which you muſt keep ſtirring all the time) 
pourit over the bread, and ſtir it together; cover it cloſe, then 
take a pint of , a quarter of a pound of ſugar, and grate 
in ſome nutmeg. en it boils pour it into the milk, ſtirring it 
all the time, and ſerve it up, | ; 


To make a fre Haſy madig. BEET 
BazAx an egg into ſine flour, and with your hand work up as 
much as you can into as ſtiff as is le, then mince 1t as 


ſmall as herbs to the pot, as ſmall as if it were to be fifted ;. then 
ſet à quart of milk a boiling, and put it in the paſte ſo cut: 
t in a little ſalt, a little beaten cinnamon and ſugar, a pi 
— as big as « walnut, and ſtirring all one way. When it 1s 
bn 
2 3 94 . - 4 ; | An 
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then pour it into your diſh, and ſtick pieces of butter here an 
there. Send it to table hot. 0 + S 2 
Hunt. | To make Hay 'Friiters. |  - 2 92 
Taxx a ſtew - pan, put in ſome butter, and let it be hot; in the 
mean time take half à pint of all- ale, not bitter, and ſtir in ſome 
flour by degrees in a little of the ale; put in a few currants, or 
chopped apples, beat them up, and drop a large fpoanful at a time 
all over the pan. Take care they don't ſtick together, turn them 
with an egg lice, and when they are of a ſine brown, lay them 
in a diſh, and throw ſome ſugar over them, Garniſh with oran 
-cub into quarters. , | | 2 
n 0965 ts To make fine Frittert. > 23 
Por to half a pint of thick cream four eggs well beaten, a 
little brandy, ſome nutmeg and ginger. . Make this into a thick 
batter with flour, and your apples muſt be golden pippins pared 
| And chop d with a knife; mix all together, and fry them in 
1 butter At any time you may make an alteration in the fritters, 


with currante. ; Z | 

| 6 4 1 Anuber Way. rs 

F Day ſome of the fineſt flour well before the fire: mix it wi 
a quart of new milk, not too thick, fix or eight eggs, a little 

nutmeg, a little mace,” a little ſalt, and a quarter of a pint of 

3 _ Fack or ale, or a glaſs of brandy. Beat them well together, then 

2 make them pretty thick with pippins, and fry them dry, 

To make Apple Fritters, 

Bar the yolks of eight eggs, the whites of four well together, 
and. ſtrain them into a pan; then take a quart of cream, make jt 
- as hot as you can bear your finger In it, then put to it a quarter 
' of a pint” of, fack, three quarters of a pint of ale, and make a 

poſſet of it. When It is coo! put it to your eggs, beating it well 
together, then put in nütmeg, ginger, ſalt, and flour to your 
_ Your batter ſhould be pretty thick, then put in pippins 


or ſcraped, and fry them in a good deal of butter quic 
. WH PDy I © To. make Curd Fritters. | 
* Havirc a handful of curds and a handful of flour, and ten 
| | exgs well beaten and ſtrained, ſome ſugar, cloves, mace, and 
nutmeg beat, a little ſaffron; ſtir all well together, and fry them 
quick, and of a fine brown. | 
W To make Pritters Raya. IE 
Takt a quart of new milk, put it into a ſkillet or ſauce-pan, 
and as the milk boils up, pour in a pint of. ſack. Let it boil up, ' 
then take it off, and let it ſtand five or fix minutes,” then ſkim off 
All the curd and put it into a baſon; beat it up well with ſix eggs, 
- Teaſarf it with nutmeg, then beat it up with à wifk, add flour to 
make it ag thick»-as batter uſually;is, put in ſome fine ſugar, 


*  andSryithem quick 
1155 1 | To mate Shirret"” Fritten. 
Tu a pint of pulp of Wirrets: and a pDo⁰f of four, the | 
' yolk of four egos, ſugar and ſpieo; make it into a thick batter, : 
znd fry them quick. | To. 
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| TD make Nun Friis. 

- Hxvins ſome rice, waſh it in ſive or” fix ſeveral Faters, und 
N it well before the fire; then beat it in a mortar very ſino, 
and fift it through a lawn-fieve, that it may be very fine. © You 
-muſt-have at leaſt an ounce of it, then put it into a ſauce- 
juſt wet with milk, and when it is well incorporated with it, add 
to it another pint of milk. Set the whole over a ſtove or ver 
flow fire, and take care to keep it always moving; put in a lit 
ſugar, and ſome candid lemon - peel? grated, keep it over the fire 
till it is almoſt come to the thickneſs of a ſine paſte, flour a peal 
and pour it on it, and ſpread it abroad with a rolling- pin. When 
it is quite cold cut it into little morſels, taking care that they ſtick 
not one to the other; flour your hands and roll up your fritters 
handſomely, and fry them. When you ſerve them up, pour a 
little orange-flower water over them and ſugar. Theſe make a pretty 
kide-diſh ; or are very pretty to garniſh a fine diſh with. 

8 To make Water Fritters. 


TAKE a pint of water, put into a ſauce - pan 4 piece of butter 
as big as a walnut, a little falt, and ſome candied lemon-peel 
minced very ſmall. Make this boil over a ſtove, then put in two 
good handfuls of flour, and turn it about by main ſtrength till the 
water and flour be well mixed together, and none of the laſt ſtick 
to the ſauce-pan; then take off the ſtove, mix in the yolks of 
two eggs, mix them well together, 8 to put in more, 
two by two, till you have ſtirred in ten or twelve, and your paſte 
be very fine; then., drudge a peal thick with flour, and dipping 

our hand into flour, take out your paſte bit by bit, and lay it an 
- a peal, When it has lain a little while roll it yand cut it into 
little pieces, taking care that they ſack not one to another ; fry 
them of a fine brown, put a little orange-flower water over them, 
bays Ll all over. uy An. A _ 
| To make Syringed Fritters, * *'** 
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| To mithe Vines Leaves Filtern. : 
Tart — — NN 
cut off the great ſtalks, put them in a diſh with ſome French 
brandy, green lemon ya:ped, and ſore ſugar ; take a good hand- 
ful of fine flour, mixed with white wine or ale, let your butter 
be bot, and with a ſpoon drop in your butter, take great care 
they don'r ſtick one to the other; on each fricter lay a leaf; fry 
them quick, and ſtrew ſugar over them, and glaze. them with a 
red-hot ſhovel. ; ; 

With all fritters made with milk and eggs, you ſhould have 
beaten einnamon and ſugar in a ſaucer, and either ſqueeze an 
orange over it, or pour a glaſs of white wine, and fo throw ſu 
all over the diſh, and they ſhould be fry'd in a good deal of fat; 
therefore they are beſt fried in beef dripping, or hog's-lard, 
when it can de done. | | 

| To make Clary Fritters. 
Tax your clary leaves, cut off the ſtalks, dip them one by 
one in a batter made with milk and flour, your butter being hot, 
fry them quick. This is a pretty heartening diſh for a ſick or weak 
perſon ; and comfery leaves do the ſame way. | 


"ed To make Apple France. wy” 
Cur your apples in thick flices, and them of a fine light 
brown ; _— 7 5 up, and lay them 7 drain, keep * as 
whole as you can, and either pare them or let it alone, then make 
a batter as follows: take five eggs, leaving out two whites, beat 
them up with cream and flour, and a little ſack ; make it the 
thic of a pancake batter, pour in a little melted butter, nut- 
meg, and a little ſugar. _ Let your butter be hot, and drop in 
your fritters, and on every one lay a ſlice of apples, and then 
more batter on them, Fry them of a fine light brown ; take them 
up, and ſtrew ſome double-refine ſugar all over them. 


- To make an Almond Fraue. 


- 


- 


Gar a pound of Jordan almonds blanched, ſteep them in a 
pint of. ſweet cream, ten s of eggs, and four whites, take 
out the them in a mortar fine; then mix 


onds 

them again in the cream and eggs, put in ſugar and grated white 

bread, ſtir them well together, bre . pan, 

let it be hot and pour it in, ſtirring it in the pan till they are of a 
r and when it is enough, turn it into a diſh, throw 
ugar 


over it, and ſerve it up. 


h 

1 Yo malt Pancakes, - ON 

AXE à quart of milk, beat in fix or eight ing half 
the whites out; mix it well till your hatter is of a fine thickneſs. 
Ip 2 —— your flour firſt —— —— milk, then 

t ; put in two ſpoonfuls aten gi 
= glaſs of brandy, a little lau; ſtir altogether, make yr 2 
| -. Pan very clean, put in à piece of butter as big as a walnut, them 

Four in 2 ladleful-of batter, which will make a pancake, moving 


= 
3 the 
- 


* 
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the pan round that the batter, be all over the pan; ſhake the 
pan, and when you think that fide is enough toſs it: if you can't, 
it cleaverly, and when both fides' are done, lay it in a dich 
„ eee Vou muſt take care they are dry; 


when you them to table, ſtrew a little ſugar over them. 


To make fine Pancakes. 
TAKE half a pint of cream, half a-pint of ſack, the yolks of 
eighteen eggs beat fine, a little falt. half a pound of fine ſugar, 
a little beaten cinnamon, mace,” and — then put in as 


much flour as will run thin over the pan, and fry them in freſh 

butter. This ſort of pancake will not be eriſp, but very good. 
atk A ſecond Sort of Fine Pancakes, 

_ Taxs a pint of cream, and eight eggs well beat, a nu 

grated, a little falt, half a & of good diſh butter melted 


mix all together with as much flour as will make them into a thin 
batter, fry them nice, and turn them on the back of a plate, 
A third Sort. 

Taxs fix new-laid eggs well beat, mix them with a pint of 
cream, a quarter of a pound of ſugar, ſome grated nutmeg, and 
as much flour as will make the batter of a proper thickneſs, Fry 
theſe fine pancakes in ſmall pans, and let your pans be hot. You 
muſt net put above the bigneſs of a nutmeg of butter at a time 
into the pan, © | 

| A fourth Sort, call'd, A Nuire of Paper. | 
Tax a pint of cream, fix eg: s, three ſpoonfuls of fine flour, 
three of ſack, one of orange-flour water, a little ſugar, and half 
a nutmeg grated, half a pound of melted butter almoſt cold; 

ingle all well together, and butter the pan for the firſt. pancake ; 
let them run as thin as poſſible, when they are juſt coloured 
are enough: and ſo do with all the fine pancakes. 

To make Rice Pancakes, _ | 

TAKE a quart of cream, and three ſpoonfuls of flour of rice, 
ſet it on a flow fire, and keep it ſtirring till it is thick as pap. ' 
Stir it in half a pound of butter, a nutmeg grated, then pour it 
out into an earthen pan, and when it is cold, ſtir in three or four 
ſpoonfuls of flour, a little ſalt, ſome ſugar, nine eggs well beaten; 
mix all well together, and fry them nicely. Whega you have no 
cream uſe new milk, and one ſpoonful more of the flour of rice. 


To make a Pupton of Apples. , « 
Pans ſome apples, take out the cores, and put them into = 

ſkillet ; to a quart mugful heaped, put ina quarter of a pound of 
ſugar, and two ſpoonfuls of water, Do them over a flow fire, 
keep them ſtirring, add a little cinnamon; when it is * thick, 
nant like a marmalade, let it ſtand till cool. Beat up the yolks of - 
four or five and ſtir in a handful of grated bread and a quar= 
ter of a pound of freſh butter; then form it into what ſhape you 
pleaſe, and bake it in a flow oven, and then turn it upſide-down 
en « plate for a ſecond courſe, 283 1 


\ 
| 
| 
| 
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1 To make Black Caps. ; 


Cor twelve large apples in halves, and take out the cores, place 
them on a thin patty- pan, or mazareen, as cloſe together as they 
can lay, with the flat fide downwards, ſqueeze ,a lemon in, two 
frocatih of orange-flower water, and pour over them; ſhred ſome 

lemon-peel fine and throw over them, and grate fine ſugar all over, 


det them i a quick oven, and half an hour will do them. When 


| you ſend them to table, throw fine ſugar all over the diſh. 


To bake Apples whole, 
Por your apples into an ,carthen pan, with a fe cloves, and 
2 little Jemon-pce!, ſome coarſe ſugar, a glaſs of red wine; put 
them into a quick oven, and they will take an hour baking. 
„%%% Fx Wt 9 
Part fix, pears, and either quarter them, or do them whole, 


dut makes a prett, diſh with one whole, the other cut in quarters, 


and the cores taken out. Lay them in a deep carthen pot, with 
a few cloves, a piece of lemon-peel, a gill of red wine, and a 
quarter of a pound of tine ſugar. If the pears ate very large, they 
will take halt a pound of ſugar, and half a pint of red wine; cover 
them cloſe with brown paper, and bake them till they are enough. 
. Serve them kot or cold, juſt as you like them, and they will be 
very good with water in the place of wine. 20 1 10 


E 25 flew Pears in @ Sauce han. 
Pur them into a ſauce-pan, with the ingredients as before; 


| gover them, and do them overa floiy fire. When they are enough 


take them off. 0 = 
4 5 To flew Pears Pur. 


; * - | 
Pax fur pears, cut them into quarters, core them, put them 


into a ſtew- pan, with a quarter of a pint of water, a quarter of a 
pound of ſugar,” cover them with a pewter plate, then cover the 
pan with the lid, and do them overa low fire. Look at - 
ofren, for fear of melting the plate; when oy are -etough, 

the liquor loaks of a fine purple, take them off, and lay them in 
your diſh with the liquor: when cold ſeree them up for a fide-diſk 


ata ſecond courſe, OF juſt as you pleae. | 


— Tax twelve golden pippins, pare them, put the pariags into a 


fance-pan, with water enough to cover them, à blade of - mace, 


two or three cloves,” a piece of lemon-peel, let them ſimmer till 


there is juſt enough to ſte the pippins in, then ſtrain it, and put 
nu into the ſauce- pan again, with ſugur enough to make it like u 
Hrup; then put them in a preſerving-pan, or clean: ſtew · pan, or 
large ſauce · pan, and pour the ſyrup over them. Let there. be 


enough to ſte them ia; wlienfthey are enough, which you will 


know by the pippins being ſoft, tate them up, lay them in a litt 


dich with the ſyrup: when cold, ſerve them up; or hot, if you 


chule m. + bag ron i at 31 2889 bas Ses 
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| 291 Te! off "ens A pretty Made- Diſh. . —_ N 1 
Taxi half a pound of almonds blanched and beat fine, with 
4 little roſe or 'orange-Aower water, then take a quart of ſweet 
thick cream, and boil” ir with K. Ace of cinnamon and mace, 
ſwyeeten it with ſu 15 your palate, and mix it with your al- 


monds; ſür it well together, and ſtrain ie through a ſieve. Let your 
cream cool, and thicken it with che yolks of fx eggs; than gar- 
niſh a deep diſh, "and lay paſte at the bottom, then put in (hred 
artichoke-bottoms, being firſt bohlen, upon that- a little melted 
butter, ſhred citton ari@ candied orange; ſo do till your diſh 1 
near full, theri* pour Th Four cfeamn, and bake it without a lid. 
When it is baked, ſcrape ſugar over it, and ſerve it up hot. Half 
an hour will bake it. 2 | 
177 CE 2 nale Kickſhews. p/n: hots” 
AKE. pulf-paſſs, roll it thin, and if. you have any moulds 
work it u ig on make them — with de ——.— You 
may fill ſome With gooſgberries, ſome with raſberries, or what you 
pleaſe, then cloſe then up, and either bake or fry them; . throw 
grated ſugar over them, and ſerve. them up. | | 
i: 2.53 Dun 4 Dai Perdu, er Cream Jogi. = 
HavixG two french rolls, cut them into ſlices as thick as. your 
finger, crumb and eruſt to „ lay them on a diſh, put to 
them a pint of cream and ha. a pint of milk; ſtrew them over 
with beaten, cinnamon and ſugar, turn them frequently till they 
are tender, but. take care not to break them, then take them from 
. the cream, with a, ſlice, break four or five eggs, turn your flices 
of bread in the eggs, and fry them in elarified. butter. Make 
them of a good brown colour, but not black; ſcrape 2 little ſugar 
on them, They may be ſerved for. a ſecund courſe diſh, but fitteſt 
for ſupper. f + wo 5 . 
WO  Salamangundy for a Middle-Di/h at Super. : 
Ix the top plate in the middle, which ſhould ſtand higher than 
the reſt, take a fine pickled herring, bone it, take oft the head 


* 


Dogen 


and mince the reſt fine, In the other plates round, put the fol- 


lowing things: in one, pare a cucumber and cut it very thin; in 


another, apples pared and eut ſmall ; in another, an onion peeled _. 


and cut ſmall; in another, two hard eggs chopped ſmall, the 
whites in one, and the yolks in another ; picked gerkins in ang 
ther cut ſmall; in another, celery cut ſmall; in anothet, pickled 
red cabbage ehopped fine; take ſome water-crefits You. muſt 
have oil and vinegar, and lemon to eat with it. If it: is prerti 

{ſet out, it will make a pretty figure in the middle of the table 


or you may lay them in heaps in a dich. I you have nat all theſe | 


ingredients, ſet out your plates or ſaucers with juſt what you f 
1 and in the room of a pickled herring you may mince an- 
chovies. 6 | ge eng 


| Do male a Tanſey. + a ak "299 
Taxx ten eggs, break them into — pat to them alittle 
falt, beat them very well, then put to chem sight gudees of n 


— 


19 N by” 
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ſugar beat fine, and a pint of the juice of ſpinach. Mix them 
well together, and ſtrata it into a quart of cream; chen grate in 
eight ounces of Naples biſcuit or white bread, a nutmeg grated, 
a quarter of a of Jordaiy- almonds, veat in a mortar, with 
2 erde juice of tanſey to ydut taſte: mix theſe all together, = 
_ It into a ſtew-pan, with a piece of butter as large as a pippin. Set 
it over a flow charcoal fire, my it ſtirring till it is hardened very 
well, then butter a diſh very well, put in your tanſey, bake it, and 
when jt is enough turn it out on a pye-plate; ſqueeze the juice 
of an orange over it, and throw ſugar all over. Garniſh with 
1 cut into quarters, and ſweet - meats cyt into little long bits, 

y | N 


all over it. ; 

TAKE a pint of cream and half a pound of blanched almonds 
beat fine, with roſe and orange-flower water, ſtir them together 
over a flow fire; when it boils take it off, and let it ſtand till cold; 
then beat in ten eggs, grate in a ſmall nurmeg, four Naples biſ- 
cuits, a little grate and a grain of muſk. Sweeten to your 
taſte, and if you think it is too thick, put in ſome more eream 
the juice of ſpinach to make it green; ſtir it well together, and 
either fry jt or bake it. If you it, do one fide firſt, and then 
turn the other fide. | 


Tax two quarts of ſweet blanched almonds, beat them well 
in a mortar, withra little canary and orange-flower water, to keep 
them from oiling. Make them into a fi paſte, then beat in the 
yolks of twelve eggs, leave out five of the whites, put to it a pint 
of cream, ſweeten it with ſugar, put in half a of ſweet butter 
melted, ſet it on a furnace or flow fire, and keep continually ſtir- 
ring till it is ſtiff enough to be made into the form of a hed -hog'; 

then ſtick it full of blanched almonds lit, and ſtuck up fie the 
briſſels of a hedge-hog, Jhon put it into a diſh, Take a pint of 
cream. and the yolks of four — beat up, and mix with the 
cream; ſweeten to your palate, keep them ſtirring over a flow 
fire all the time till it is hot, then pour it into your diſh round the 
hedge-hog, let it ſtand till it is cold, and ſerve it up. | 
r you may make a fine hartſhorn jelly, and pour into the diſh, 
which will lock very pretty. You may cat wine and ſugar with 
it, or eat it without. f | 85 
Or cold cream ſweetened, with a glaſs of white wine in it and 
the juice of a Seville orange, and pour it into the diſh. It will be 
pretty for change. ; f . 

This is à pretty fide diſh at a ſecond courſe, or in the middle 

for ſupper, or in a grand deſert, Plump two currants for the 


ao gp + Or make it thus for Change. | 

Taxx two quarts of ſweet almonds blanched, twelve bitter ones, 

beat them- in a marble mortar well together, with canary and 

orunge - flower water, two ſpoonfuls of the tincture of ſaffron, two 

ſpecnfuls of the of ſorrel, beat them into a fine paſte, put 

x . * : _ in 
< | 


ready ſome almon 


and it will keep fix months. 


* 
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ip half a pound of melted butter, mix it up well, a little 
and beaten mace, an ounce of citron, an ounce of enge fel 
both cut fine, mix them in the yolks of twelve eggs and the 
whites, beat up and mixed in, half a pint of cream, half a pound 
of double-refined ſugar, and work it up all her, II if is not 
ſtiff enough to make up into the form you would have it, you mu 


dave a mould for it; butter it well, then put in your ingredients, 


and bake it. The mould muſt be made in ſuch à manner, , as to 
have the head peeping out; when i comes out of the oven, have 
% b ched and ſlit, and boiled up in ſugar till 
brown, Stigk it all over with the almonds ; and for ſauce, have 
red wine and ſugar made hot, and the juice of an orange. Scud it 
hot to table for a firſt courſe, | 
You may leave out the ſaffron and ſorrel, and make it up like 
chickens, or any other ſhape you pleaſe, or alter the ſauce to your 
fancy. Butter, ſugar and white wine is 4 pretty ſauce, for either 
baked or boiled, and you. may make the ſauce of what colour you 
pleaſe ; or put it into a mould, with half a pound of currants 
added to it, and boil for a pudding. You may uſe cochineal in 
the room of ſaffron. DE 
The following liquor you may make to mix with your ſauces: 
beat an ounce of cochineal very fine, put in a pint of water in 2 


| ſkillet, and a quarter of an ounce of roch alum ; boil it till the 


goodneſs is out, ftrain it into a phial, with an ounce of fine ſugar, 
f To mate pretty Amend Puddings. 

Tax a pound and a half of blanched almonds, beat them fine 

with a little roſe water, a pound of grated bread, a pound and a 


2 of fine ſugar, a quarter of an ounce of cinnamon, and a 


ge nutmeg beat fine, half a pound of melted butter, mixed with 
the yolks of eggs and four whites beat fine, a pint of ſack, a pint 
and a half of cream, - ſome roſt or orunge- flower water; boil the 
cream and tie a little bag of ſaffron, and dip in the "cream to co- 
lour it. Firſt beat your egg very well; and mix with your batter ; 
beat it up, then the ſpice, then the almonds, then the roſe water 
and wine by degrees, beating it all the time, then the ſugar, ard 
then the cream by degrees, keeping it ſtirring, and a quarter of a 
pound of vermicella, Stir all er; have ſome hog's guts 
nice and clean, fill them only half full, and as you put in the 


ingredients here and there, put in a bit of citron ; tie both ends 
the gut right, and boil them about a quarter of an hour. 

You may add currants for change. " 

. To make y Toaftr. 


TAKE a penny-loaf, cut it into ſlices a quarter of an inch thick 
round-ways, toaſt them, and then take a — of cream, three 


half a pint of ſack, ſome nutmeg, and 


k, w to e. 
Steep the toaſts in it for three or four hours, then — ready 
ſome butter hot in a pan, put in the toaſts and fry them brown, - 
lay chem in a diſh, melt a little butter, and then mix what is left; 


be 


128 De. ART T COOKERY, 

3f none; put in ſome wine and ſugar, and pour over them, They 

make a pretty plate or ſide · diſn for ſupp er. 

„ eee "To few Nr . 

Seat them very clean, then gut them, waſh/ them and the 
rows in a pint of good ſtale beer, to preſerve all the blood, and 


* 


«_ als ” 


boil the carp with a little ſalt in the water. = 
In the mean time ſtrain the beer, and put it info a ſauce-pan, 
with a pint of red wine, two or three blades of mace, ſome whole 


pepper, black and white, an onion Ruck with cloves,” half a nut- 


meg bruiſed, a bundle of fweet herbs, a piece of lemon- peel as 


big as a fix-pence, an anchovy, # little piece of horſe-radiſh; Let 


theſe boil together ſoftly for à quarter of an hour, covered eloſe; 
then ſtrain it, and add to it half the hard row beat to pieces, two 
or three ſpoonfuls of catchup, à quarter of a pound of freſh but - 
ter and a ſpoonful of muſhroom-pickle. © Let it boil, and keep 
Rirring it till the ſauce is thick and enough; if it wants any falt 
4 put ſome in: Then take the reſt of the row, and beat 

up with the yolk of an egg, ſome nutmeg and a little lemon- 

cut ſmall; fry them in freſh butter in little cakes, and ſome 
pieces of bread cut three-corner-ways and fry'd brown. When 
the carp is enough take them up, pour your ſauce over yy 

an 


lay the cakes round the diſh, with horſe-radiſh ſerap'd fine, 


fry'd parſley. The reſt lay on the carp, and the bread ſtick about 
them, and lay round them, then fliced lemon notched and laid round 
the diſh, and two or three pieces on the carp. Send jt to table hot. 

The boiling of carp at all times is the ben way, they cat fatter 
and finer. The ſtewing of them is no addition to the ſauce, and 


| only hardens the fiſh and ſpoils it, If you would have your ſauce 


white, put in good fiſh broth inſtead" of beer, and white wine in 


the room of red wine, Make your broth with any ſort of freh 


fiſh you have, and ſeaſon it as you do gravy, | 


RT, 23 . To joy Carp. N 
Finsr ſcale and gut them, waſh them clean, lay them in a 


cloth to dry, then flour them, and fry them of a fine light brown. 


Fry ſome toaſt cut three-corner-ways, and the rowsz when 


your fiſh is done, lay them on a coarſe. cloth to drain. Let your 
lauce be butter an 


anchovy, with juice of lemon. Lay your 
— in the diſh, the rows on each lade, and garniſh with the &y's 


and lemon. 
19 G 1 70 bake @ Carp. | 8 
Schug, waſh, and clean à brace of carp very well; take an 
earthen pan deepenuugh to lie cleverly in, butter the pan a little, 
lay in your carp; ſeaſon it with mace, cloves, nutmeg, and black 


and white pepper, a bundle of ſweet herbs, an onion, an an- 
chovy, pour in a- bottle of white wine, cover it cloſe, and let them 


bake” an hour in a hot oven, if large; if fmall, a lefs time will 
do them. When they are enough, carefully take them up and 
lay them in a diſh ; ſet it over hot water to keep it hot, dad cover 
cloſe, then pour all the liquor they were baked in into a ſauce- 
pan, let it boiba minute or two, then ſtrain it, and add half 4 
— 5 | pound 


r 
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Bund of butter rolled in flour. Let it boil, keep ſtirring it, 
queeze in the juice of half a lemon, and put in what ſalt you 
want; pour the ſauce over the fiſh, lay the rows round, and gur- 
niſh with lemon. Obſerve to ſkim all the fat off the liquor, 
. To fry Tench. | 

SL1Me you tenches, ſlit the ſkin along the backs, and with 
the point of your knife raiſe it up from the bone, then cut the ſkin 
acroſs at the head and tail, then ſtrip it off, and rake out the 


: 


| bone ; then take another tench, of a carp, and mince the fleſh 


ſmall with muſhrooms, chives and parſley. Seaſon them with ſalt, 


pepper, beaten mace, nutmeg, and a few ſavoury herbs minced 
all, Mingle theſe all well together, then pound them in a mor- 
tar, with crumbs of bread as much as two eggs ſoaked in eream, 


the yolks of three or four 75 and a piece of butter. When theſe 
have been well pounded, 


uff the tenches with this ſarce: take 
clarified butter, put it into a pan, ſet it over the fire, and when it 
is hot flour your tenches, and put them into the pan one by one 
and fry them brown; then take them up, lay them in a coarſe 
eloth befves the fire to keep hot. In the mean time pour all the 
greaſe and fat out of the pan, put in a quarter of a pound of but- 


ter, ſhake ſome flour all over the pan, keep — with a ſpoon 


till the butter is a little brown; then pour in halt a pint of white 
wine, ſtir it together; pour in half a pint of boiling water, an 
onion ſtuck with cloves, a bundle of ſweer herbs and a blade or 
two of mace. Cover them cloſe, and let them ſtew as ſoftly as 

ou can for a quarter of an hour; than ſtrain off the liquor, pur 


it into the pan again, add two ſpoonfuls of catchup, have ready an 


ounce of truffles or morels boiled in half a pint of water tender, 
pour in the truffles, waterand all into the pan, a few muſhrooms, 
and either half a pint of oyſters, clean wathed in their own liquor 
and the liquor and all put into the pan, or ſome crawfiſh; but 
then you muſt put in the tails, and after clean picking them, 
boil them in half a pint of water, then ſtrain the liquor and put 
into the ſauce: Or take ſome fiſh-melts, and toſs up in your ſauce, 
All this is juſt as you fancy, | 

When you find your ſauce is very good, put your tench into 
the pan, make them quite hot, then lay them into your diſh and 
pour the ſauce over them. Garniſh with lemon, 

Or you may for change, put in half a pint of tale beer inſtead 
of water, You may dreſs tench juſt as you do carp. | 

To roaff a Cod's Head. 

Was it very clean and ſcore it with a knife, ſtrew a lirtle ſalt 
on it, ny lay it in a ſtew-pan before the fire, with ſomething be · 
hind it that the fire may roaſt it, All the water,that comes from 
it the firſt half hour throw away, then throw on it a little nut- 
meg, cloves and mace beat fine, and ſalt; flour it, and baſte it 


with butter. When that has lain ſome time, turn and ſeaſon it, 


and baſte the other fide the ſame ; turn it often; then baſte it with 


butter and crumbs of bread. If it is a large head, it will take 


four or five hours baking. Have ready fome melted butter with am 
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anchovy, ſome of the liver of the fiſh boiled and bruifed fine 
mix it well with the butter, and two yolks of eggs beat fine and 
mixed with the butter, then- ſtrain them through a fieve, and 
put them into the fance-pan again, with a few ſhrimps, or pi :kled 
cockles, two ſpoonfuls of red wine and the juice of a lemon. 
Pour i into-the pan the head was roaſted in, and ſtir it all toge- 
ther, pour it into the ſauce-pan, - keep it ſtirring, and let it bol; 
r it in a baſon. . Garniſh the head with fry'd 
— horſe - radiſn. If you have a large tin oven, it will do 
better. | | | | | 
18 Tos boil @ Cod's' Head. | ; 
8x r a fiſh-kettle on the fire, with water enough to boil it, a 
good handful of ſalt, a pint of vinegar, a bundle of ſweet herbs, 
and a piece of .horſe-radith. | Let it boil a quarter of an hour, 
then put im the head, and when you are ſure it is enough, lift up 
the fiſh-plate with the fiſh on it, ſet it acroſs the kettle to drain, 
then lay it in your difh and lay the liver on one fide, Garniſfi 
with lemon and hovit-radiſh ſcraped, melt fome butter, with a 
little of the fiſh liquor, an anchovy, oyſters, or ſhrimps, or juſt 
what you fancy. | 
| To flew Cod, 


Cut your eod into flices an inch thick lay them in the bottom 
of a large ſtew · pan; ſeaſon them with nutmeg, beaten pepper and 
falt, a bundle of ſweet herbs and an onion, half a pint of white 
wine and 2 quarter of à pint of water; cover it dloſe, and let it 
fmmer ſoftly for five or foe minutes, then fqueere in the juice 
of a lemon, put in a few oyſters and the liquor ſtrained, a piece 
of butter as big as an egg rolled in flour, a blade or two of mace, 
cover it cloſe and let it ſtew foftly, ſhaking the pan often. When 
it is enough, take out the ſweet herbs and onion, and diſh it up 3 
pour the ſauce over it, and garniſh with lemon. 

| TD firicaſey Cod. 

Gar the ſounds, blanch them, then make them very cleaw 
and cut them into little pieces. If they be dried founds, you 
muſt firſt boil them tender. Get ſome of the rows, blanch them 


and waſh them clean, cut them itito round pieces about an inch 


thick, with ſome of che livers, an equal quantity of each, to 
make a handſome diſh, and a piece of cod about one pound in the 


middle. Put them nto a ſtew - pan, ſeaſon them with a little beaten 


mace, grated.nutmey and ſalt, a litthe bundle of feet herbs, an 
onion, and a quarter of a pint. of fiſh-broth or boiling water; 
cover them cloſe, and let them ſtew a few minutes: Then put in 
half a pint of red wine, a few oyſters with the liquor ſtrained, a 

1 of butter rolled in flour, fake the pan round and let them 


tew ſoftly till they are enough, take out the ſweet herbs and 


onion, and diſh it up. Garni with lemon. Or you may do 
them white thus ; inſtead of red wine add white, and a quarter 


of a pint of cream, 
| , To bake a Cod Head. | 

{ BuTTEx the pan you intend to bake it in, make your head 
very clean, lay it in the pan, put in a bundle of ſweet herbs, an 


onion 


fiſh, lemon and 


i 
0 
k 


W 
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onion ſtuck with cloves, three or four blades of mace, half a large 
fpoonful of black. and white pepper, a nutmeg bruiſed, a quart 
of water, « little piece of lemon-peel; and à little piece of borſe- 
radiſh; - Flout your head, grate a nuttneg over it, ſtick pieces of 
butter All over it and throw raſpings all over that. Send it to the oven 


to bake, When it is enough, take it out of the diſh, and lay it 


carefully into the diſh you intend to ſerve it up in. Set the diſh 
over boikng water, and cover it with a. cover to keep it hot. In 
the mean time be quick, pour alt the liquor out of the diſh it 


| was baked in into a fauce-pan, ſet it on the fire to boil three or 


four minutes, then ſtrain it and put to it a gill of red wine, two 
ſpoonfuls of catchup, a pint of ſhrimps, half a pint of oyſters, 
or muſſels, liquor and all; but firft ſtraĩn it, a ſpoonful of muſh- 
room-pickle;, u quarter of 2 pound of bu ter rolled in flour, ftir 
it all together rl it is thick and boils ; then pour it into tlie diſh, 
have ready ſome toaſt cut three - cotner- ways and fry'd criſps 
Stick pieces about the head and mouth; and lay the reſt round 
the head. Garniſh with lemon norched 12 5 horſe-radiſh, 
and parfley criſped in a plate before the fire, v one flice of 
lemon on the head, and ferve it up hat. | | 
. To broil Shrimp, Cad, Salmon, Whiting, or Hadaacks, 
Fron it, and have. a quick clear fire, ſet your gridiron high, 
broil it of a fine brown, lay it in your diſh, and for fauce have 
good melted butter. Take a lobſter, bruiſe the body in the but- 
ter, cut the meat ſmall, put all together into the melted butter, 
make it hot and pour into your diſh, or into baſons. Garniſh with 
horſe : radiſh and — * 1 +90 A ' | | 
| Or Oyfter-Sauee made thus, | = 
Takt half a pint of oyſters, put them into n- fauce-pity with 
their own liquor, two or three blades of muce. Let them immer 
till they are plump, then with 4 fork take qut the offters,' rai 
the liquor to them, put them into the favee-pan again,” with 4 
ill of white wine hot, a pound of butter rolled in a little flour; 
ke the ſauce-pan often, and when the butter is melted, give 


it a bofl up. | 


Muſfel-fance thade thus is very good; only you muſt put therm 
into a ſtew-pan, and cover them clöſe; fitſt to open, and ſearek 
that there be no crabs under the tongue. n 
Or a ſpoonful of walnut-pickle in the butter makes the ſttuce 
good, or a ſpoonful of either ſort of catchup, or horſe: xadiſh fauce. 
Melt your butter, ſcrape. deal of hotſe · radiſſ fine, put 
it into the melted Peter 5 half a nutmeg, bear up the yolk 
of an egg with one fpoonful. of cream, pau it intb the butter, 
keep it ſtirring till it boils, then pour it directly into your baſon. 
l U * ; To dreſs little Fiſh, N 8 N | 
As to all ſorts of little fiſh, ſuch as ſmelts, roach, &c. they 
ſhould be fry'd dry of a fine brown, and nothing but plain; but- 
ter. Garniſh, with lemon. 1 '2 34 
| 2 ſalmon the ſame; only garniſh, with lemon. and: 
S- 0 | | p 


.K 2 And 


1 


mw ͤQ 47% AR T COOK ERx, 


And with all boiled fiſh, you ſhould put a good deal of ſalt 
and horſe-radiſh in the water; except mackrel, with which put 
falt and mint, parſley and fennel, which you muſt chop to put 
into the butter, and ſome love ſcalded gooſeberries with them. 
qi be ſure to boil your fiſh well ; but take great care they don't 
reak. 5 | | | 
| To broil Mackrel. — 


CLEAN them, cut off the heads, ſplit them, ſeaſon them with 
pepper and ſalt, flour them, and broit them of a fine light brown. 

t your ſauce be plain butter, 
4 | To broil Weavers A ; . 
Gur them and waſh them clean, dry them in a clean cloth, 
flour them, then broil them and have melted butter in a _ 
e 


They are fine fiſh, and cut as firm as a ſoal; but you muſt 
care not to hurt yourſelf with the two ſharp bopes in the head. 


- 


Lav. it in a deal of ſalt and water an hour or two, and if 


it 1s not quite ſweet, ſhift your water five or fix times ; firſt put a 
good deal of ſalt in the mouth and belly, 

In the mean time ſet on your fiſh-kettle with clean water and 
falt, a lirtle vinegar, and a piece of horſe-radiſh, When the wa- 
ter boils, lay the turbutt on a fiſh-plate, put it into the kettle, 
tet it be well boiled; but take great care-1t is not too much done; 
- when enough, take off the 'fiſh-kettle, ſet ir before the fire, then 

carefully lift up the fiſh-plate and ſet it acroſs the kettle to drain: 
In the mean time melt a goed deal of freſh butter, and bruiſe in 
either the body of one or two lobſters, and the meat cut ſmall, 
then give it a boil and pour it into baſons. This is the beſt fauce ; 
but yaw may make what you pleaſe. Lay the fiſh in the diſh. 
Garniſh with ſcraped horſeradiſh and lemon, and pour a few 
ſpoontuls of ſauoe over it, mie * e 

e ee enen K Toa ooo . 

Take a diſh the fize of your turbutt, rub butter all over it 
thick, throw a little ſalt, a little beaten pepper and half a large 
nutmeg,” ſome parſley minced fine and throw all over, pour in a 
pint of White Kine, cut off the head and tail, lay the turbutt in 
the diſh, pour another pint of white wine all over it, grate the other 
half of the nutmeg over it, and a little pepper, ſome ſalt and. 
chopped parſſey. Lay a piece of butter here and there all over, 
and throw a little flour all over, and then a good many crumbs of 
bread., Bake it, and be ſure that it is of a fine brown: then lay it 
in your dich, ſtir the ſauce in your diſh all together, pour it into 
a ſauce- pan, ſhake in à little flour, let it boil, then ſtir in a piece 
of butter and two ſpoonfuls of catchup, let it boil and pour it 
into baſobns. © Gurniſſ your diſh with lemon; and you may add 
what yon fancy to the ſauce, ag ſhrimps, anchovies, muſhrooms, 
&c. If a ſmall turbutt, half the wine will do; it eats finely 
thus: Lay it iu a diſh, kim off all the fat, and pour the reſt over 
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it. Let it ſtand till cold, and it is good with vinegar, and à fine 


diſh to ſet out a cold table. 
To dreſi a Fole of pickled Salmon, 
Lax it in freſh water all night, then lay it in a fiſh-plate, put 


it into a large ſtew-pan, ſeafon it with a little whole pepper, a 
blade or two of mace in a coarſe muſlin rag tied, a whole onion, 


a nutmeg bruiſed, a bundle of ſweet herbs and parſley, a little 


lemon- peel, put to it three large. ſpoonfuls of vinegar, a pint of 
white wine, and a quarter of a pound of freſh butter rolled in 
flour ; cover it cloſe, and let it fimmer over a flow fire for a quar- 
ter of an hou”, then carefully take up your ſalmon, and lay it in 
your diſh, ſet it over hot water and cover it In the mean time 
et your ſauce boil till it is thick and good. Take out the ſpice, 
onion and ſweet herbs; and pour it over the fiſh, Garniſh with 


lemon, ; 
To broil Salmon. 


Cvr freſh ſalmon into thick pieces, flour them and broil them, 
lay them in your diſh, and have plain melted butter in a cup. 


Baked Salmon. : 


Taxx a little piece cut into flices, about an inch thick, batte 
the diſh that you would ſerve it to table on, lay the flices in the 
diſh, take off the ſkin, * make a force-meat thus: Take the fleſh of 
an cel, the fleſh of a ſalmon, an equal quantity, beat it in a mor- 
tar, ſeaſon it with beaten pepper, ſalt, nutmeg, two or three 
cloves, ſome parſley, a few muſhrooms, and a piece of butter, 
ten or a dozen coriander-ſeeds beat fine. Beat all together, boil 


the crumb of a half-penny roll in milk, beat up four 2 ſtir 


it together till it is thick, let ĩt cool and mix it well together with 
the reſt ; then mix all together with four raw eggs, on every 
ſlice lay this force-meat all over, pour a very little melted butter 
over them and a few crumbs ef bread, lay cruſt round the edge 


of the diſh, and ſtick oyſters round upon it. Bake it in an oven, and 


when it is of a very fine brown ſerve it up; pour a little plain 
butter, with a little red wine in it, into the diſh, and the juice 
of a lemon: Or you may bake it in any diſh, and when it is enough 
lay the flices into another diſh. Pour the butter and wine into 
the diſh it was baked in, give it a boil and pour it into the diſh. 
Garniſh with lemon, This is a fine diſh, ſqueeze the juice of 


à lemon in. 
To broil Mackrel Whole. 


Cur off their heads, gut them, waſh them clean, pull out the 
row at the neck-end, boil it in a little water, then bruiſe it with 
a ſpoon, beat up the yolk of an egg, with a little nutmeg, a little 
lemon-peel cut fine, a little thyme, ſome parſley boiled and chop- 
ped fine, a little pepper and ſalt, a few crumbs of bread; mix 
all well together, and fill the mackrel ; flour it well, and broil 
it nicely, Let your ſauce be plain butter, with a little catehup 


| t-pickle, 
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To broil Herrings. | 
ScALE them, gut them, cut off their heads, waſh them clean, 
dry them in a cloth, flour them and broil them, but with your 
knife juſt notch them acroſs : Take the heads and maſh them, boi! 
them in ſmall beer or ale, with à little Whole pepper and an onion. 
Let i« boil a quarter of an hour, then ſtrain it, thicken it with 
butter and flour and a good deal of muſtard. Lay the fih in 
the diſh, and pour the ſauce into a baſon, or plain melted but- 
ter and muttard. ' 4 
2 | To fry Herrings, | 
CLEAN them as above, fry them in butter, have ready a good 
* many onions peeled and cut thin. Fry them of a light brown: 
with the hetrings; lay the herrings in your diſh, and the onions 
round, butter ad muſtard in a cup. You muſt do them with 
a quick fire. | 


To dreſs Herning and Cabbage. | 
Bork your cabbage tender, then put it into a ſauce-pan, and 
chop it with a ſppon : put in a good piece of butter, let it ſtew, 
ſtirring leſt it ſhould burn. Take ſome red herrings and ſplit 
them open, and toaſt them before the fire till they are hot through. 
Lay the cabbage in the difh- and lay the herrings on it, and ſend 
it to table hor. | | 
Or pick your herring from the bones, and throw all over your 
cabbage. Haye ready a hot iron, and juſt hold it over the her 


ring to make it hot, and ſend it away quick. | 
1 To male Mater - Solqy. N 
Tax ſame of the ſmalleſt plaice or flounders you can gets 
waſh them clean, cut. the fins cloſe, put them into à ſiew-pans 
put juſt water enough to bail them in, a little falt aud a bunch 
of — * when they are enough, fend them to tahle in a ſoup- 
Kine, with the liquor to keep them hot. Have parſley aud but- 


ter in a cup. . 
Arn D ee Ech, 
_ Sxtn, gut and wath them very clean in fix or eight waters, to 
waſh away all the ſand ; then cut them in pieces, about as 
a uur ſinger, put j uſt water enough for ſauce, put in a f 
omen tug with cloves, a little bundle of fweet herbs, a blade 
or two of mace,” and ſome whole pepper in a thin. muſlin rag, 
cover it loſe, and let chem ſtew very ſaftly. 2 
„ Tock i them nam and then, put in à little piece of butter 
rolled in flour and a Retle chopped parſley; When you find they 
die quite tender and well done, take out the onion, 1 and 
x N Gb al enough to. ſeaſun it, Then dich them 
Nee amm we - 
Cai R 07.47 hoods Eh with Bo, NS. ; | 
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vr enough to cover thera, cloſe, let them Kew very ſe 


y 3 when 


they 
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they are enough diſs them up with the broth, and have a little 
lain melted butter in a cup to eat the eels with, The broth will 
very good, and is fit for weakly and conſumptive conſtitutions, 

| To dreſs @ Pikes 
_- Gvr it, cleanſe it and make it very clean, then turn it round 


wich the tail in the mouth, lay it in a little diſh,. cut toaſts three- 


.corner-ways, fill the middle with them, flour it and ſtick pieces 
of butter all over ;- then throw a little more flour, and &nd it to 
the oven to bake : Or it will do better in a tin oven before the 
fire, then you can baſte it as. you will. When it is done lay it in 
our diſh, and have ready meited butter, with an anchovy diiſolved 
n it, and 2 few oyſters or ſhrimps; and if there is any liquor in 


the diſh it was baked in, add it to the ſauce and put in juſt what 


you fancy. Pour your ſauce into the diſk. Garniſh it with toaſt 
about the fiſh, and lemon about the diſh, You ſhould have a pud- 
ding in the. belly, made thus: take grated bread, two hard eggs 
chopped fine, half à nutmeg grated, a little lemon-peel cut fine, 
and either the rows or liver, or both, if any, chopped fine, and 
if you have none, get either the piece of the liver of a cod, ot 


the row of any fiſh, mix them all together with a raw egg and 
a good piece of butter, Roll it up, and put it into the fiſh's belly 


before you bake it. A haddock done this way eats very well, 
To broil Haddocks, chen they are in High Seaſon. 
ScALE them, gut and waſh them clean, don't rip open their bellies, 


but take the guts out with the gills, dry them in a clean cloth 
very well: If there be any row or liver take it out, but put it 
in again; flour them well, and have a clear good fire. Let your 


gridiron he hot and clean, lay them on, turn them quick two or 


three times for fear of ſticking; then let one fide be enough, 0 
turn the other ſide, When that is done, lay them in your diſh, 


and have plain butter in a cup. 
They ear finely ſalted a day or two before you dreſs them? * 


hung up to dry, or boiled with egg ſauce. Neweuſtle is a 


mous place for ſalted haddocks. They come in barrels, and keep 


a. great while, | 
To broil Cod-Sounds, i #7 at 
You muſt firſt lay them in hot water a few. minutes take 
them out and rub them well with ſalt, to take off their ſkin and-black 
dirt, then they will look White, then put them into water and 


give them a boil, Take them out and. four them When they 


are enough, lay them in your diſn, aud pour melted butter. 


and muſtard into the diſk; , Broil them whole. 38 


: 
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Cra them very Well as above; then cut them into little 
pretty pieces, boil them tender ig milk and water, then 
throw them into a cullender'to drain, put them into a clean fauce + 
pan, ſeaſon them wich a little beaten mace” and grated nutmeg, 
and à very little ſalt; wo to them 07 wr penny, for ſauce 


aud a guad piece of Butter rolled in flour, keep ſhaki ive 


K 4 
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ſauce-pan round all the time till it is thick enough: Then diſh 
it up, and garniſh with lemon. | 
8 | To arg Salmon au Court-Bouillon; | 
Axrxx having waſhed and made your ſalmon very clean, ſcore 
the tides pretty deep, that it may take the ſeaſoning, take a quarter 
ot an ounce of mace, a quarter of an ounce of cloves, a nutmey, 
dry them and beat them fine, a quarter of an ounce of black pep- 
pu beat fine, and an ounce of falt. Lay the ſalmon in a napkin, 
caſon it well with this ſpice, cut out ſome lemon- peel fine and 
parſley, throw all over, and in the notches put about a pound of 
freſh butter rolled in flour, rollit up tight in the napkin, and bind 
it about with packthread. Put it into a'fiſh-kettle, juſt big enough 
to hold it, pour in a quart of white wine, a quart of vinegar, 
and as much water as will juſt boil it. | 
Set it over a quick fire, cover it cloſe; when it is enough, which 
vou muſt judge by the bigneſs of your ſalmon, ſet it over a ſtove 
to ſtew till you are ready. Then have a clean napkin folded in the 
diſh it is to lay in, turn it out of the napkin it was boiled in on 
the other napkin, Garuiſh the diſh with a good deal of partley 
criſped before the fire. 
For ſauce have nothing but plain butter in a cup, or horſe - 
radiſh and vinegar. Serve it up for a firſt courſe, 


To dreſs Salmon a la Braiſt. 

+ "Taxz a fine large piece of ſalmon, or a large ſahnon-trout, 
make a pudding thus: take a large eel, make it clean, ſlit it open, 
take out the bone, and take all the meat clean from the bone, 
2 fine, with two anchovies, a little lemon-pecl cut fine, a 
ittle r, and a grated nutmeg with parſley cho and 1 
very Hale bir of 3 a few . of tread, — of an 
hard egg chopped fine; roll it up in a piece of butter, and put 
it into the belly of the ſiſh, ſew it up, lay it in an open ſtew-pan, 
or little kettle that will juſt hold it, take half a pound of freſh but- 
ter, put it into a ſauce-pan, when it is melted ſhake in a handful 
of flour, ſtir it till it is a little brown, then pour to it a pint of 
fiſh broth, ſtir it together, pour it to the fiſh, with a bottle of 
white wine. Seaſon it with ſalt to your palate, put ſome mace, 
cloves, and whole pepper in a coarſe muſlin rag, .tye it, put to 
the fiſh an onion, and a little bundle of ſweet herbs. Cover it 
cloſe, and let it ſtew very ſoftly over a ſlow fire, put in ſome freſh 
muſhrooms, or pickled ones cut ſmall, an ounce of truffles 
and morels cut . ſmall, let them all ſtew together, when it is 
enough, take up your ſalmon carefully, lay it in your diſh, and 
pour the ſauce all over. Garniſh with ſcraped horſe-radiſh and le- 
mon notched, ſerve it up hot. This is a fine diſh for a firſt courſe, 
1 Salmon in Caſes. . 
Cour your Salmon into little pieces, ſuch as will lay rolled in 
half - ſheets of paper. Seaſon it with pepper, ſalt and nutmeg; 

butter the inſide of the paper well, fold the paper ſo as nothing 
can come out, then lay them on a in plate to be baked, pour a 

lietle melted butter oyer the papers, and then erumbs of bread all 
* ö | 3 of over 


—+ 
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over them. Don't let your oven be too hot, for fear of burning 
the paper. A tin oven before the fire does beſt. When you think 
they are enough, ſerve them up juſt as they are. There will be 
ſauce enough in the papers. | 

To dreſs Flat Fiſh. « 

Ix dreſſing all ſorts of flat fiſh, take great care in the boiling of 
them, beſure to have them enough, but don't let them be broke; 
mind to put a deal of ſalt in, and horſe-radith in the wa- 
ter, let your fiſh be well drained, and mind to cut the fins off. 
When you Try them, let them be well drained in a cloth and 
floured, and fry them of /a fine light brown, either in oil or butter. 
If there be any water in Four diſn with the boiled fiſh, take it 
out with a ipunge. As to your fry'd fiſh, a coarſe cloth is the belt 
thing to drain it. on. 

To dreſs Salt Fiſh. 

Orp ling, which is the beſt fort of 1alt fiſh, lay it in water 
twelve hours, then lay it twelve hours on a board, and then twelve 
more in water. When you boil it put it into the water cold: if 
it is good, it will take about fifteen minutes Boiling ſoftly, Bal 
parfnips very tender, ſcrape them, and- put them into a fauce- 
pan, put to them ſome milk, ſtir them till thick, then ftir in a 
good piece of butter, and a little ſalt; when they are enough lay 
them in a plate, the fiſh by itſelf dry, and butter and hard egys 
chopped in a baſon. | | 

As to water-cod, that need only be boiled and well ſkimmed. 

Scotch haddocks you muſt lay in water all night. You may 
boil or broil them. If you broil, you muſt ſplit them in t 
You may garniſh your diſhes with hard eggs 2 — __ 

To dreſs Lamprey. = 

Tus beſt of this ſort of fiſh are taken in the river Severn; 
and, when they are in ſeaſon, the fiſhmongers- and others in Lon- 
don, have them from Glouceſter. But if you are where they are 
10 be had freſh, you may dreſs them as you pleaſe. 

T. fry Lampreys. . 

Biro them and fave the blood, then waſh them in hot wa- 
ter to take off the ſlime, and cut them to pieces. Fry them im a 
little freſh butter not quite enough, pour out the fat, put in a 
little white wine, give the pan a ſhake round, ſeaſon'it with whole - 
pepper, nutmeg, falt, ſweet herbs and a bay-leaf, put in a few ca- 

rs, 4 good piece of butter rolled in flour, and the blood ; give 

e pan a ſhake round often, and cover them cloſe. When you 
| think they are enough take them out, ſtrain the ſauce, then 
give them a boil quick, ſqueeze in a little lemon and pour over 
the fiſh. Garniſh with lemon, and dreſs them juſt what way 
you fancy, "* | . 
g To pitchcock T.. 

Yov muſt ſplit a_ large cel down the back, and joint the 
bones, cut it in two or three pieces, melt a little butter, put in a 


mile vipegar and ſalt, let your eels. Jay in two or three — 
1 ; | 
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then take the pieces up one by one, turn them round with a little 
fine. ſkewer, roll them in crumbs of bread, and broil them of a 
ine brown, Let your ſauce be plain butter, with the juice of 


lemon. 
77 fry Ec | 4 
Mare them very clean, ęut them inte pieces, ſeaſon them 
with Pepper and ſalt, flour them and fry them in butter. Let 
. Four ſauee be plain butter melted, with the juice of lemon. Be 
ſure they be well drained from the fat before you lay them in the 


/ Te broil Eal. 

TAKE a large cel, ſkin it and make it very clean. Open the 
belly, cut it in four pieces, take the — ſtrip off the fleſh, 
beat it in a mortar, ſeaſon it with a little beaten cream, a 
little grated nutmeg, pepper and ſalt, a little parſley and thyme, 
à little lemon-peel, an equal quantity of crumbs of bread, roll 
it in a little piece of butter; then mix it again with the yolk of an 
egg, roll it up again, and fill the three pieces of belly, with it. 
Cut the Rin of the eel, wrap the pieces in and ſew up the ſkin. 
_ Broul them well, haye butter and anchovy for ſauce, with the 

Juice of lemon. | ' 

Do farce Eels with White Sauce. 


Sur and clean your cel well, pick off all the fleſh cleun from 
the bone,. which yen muſt leave whole to the head. Take tho 
fefſh, cut it ſmall and beat it in a mortar; then take half the 

quantity of erumbs of bread, beat it with fiſh, ſeaſon it with 
- nutmeg and beaten pepper, an anchovy, a deal of parſley 
chopped fine, a few truffles boiled tender in a very little water, 
chop them fine, -put them into the mortar with the liquor and a few 
muſhrooms : beat. it well together, mix in a little cream, then 
take it out and mix it well together with your hand, lay it round 
the bone in the ſhape of the cel, lay it on a buttered pan, drudge 
it well with fine crumbs of bread and bake it. When it is done, 
lay it carefully in your diſh, have ready half a pint of cream, 
a quarter of a pound of freſh; butter, ſtir it one way till it is thick, 
f pour it over your eels, and garniſh with lemon. | 
3 To dreſs Eels with Browns Sauce, Roe 
Six and clean a large cel very well, cut it in pieces, put it 
into & ſauce - pan or ftew-pan,. put to it a quarter of a pint of wa- 
ter, \4 bundle of ork, wor 5. an onion, ſome whole Pepe a 
blade of mace and a little ſalt, Cover it cloſe, and when it begins 
. x0- ſimmer, put in a gilt of red wine, a ſpoonful of muſhroom 
pickle, a piece of butter as big as a walnut rolled in flour; cover 
* cloſe, and let it ſtew till it is enough, which you will know by 
the eel being very tender. Take up your eel, lay it in a 4difh, 
ſtrain your ſauce, give it a bozl quiek, and pour it over your fiſh. 
You mult make ſauce according to the largenefs af your cel, more 
er leſs. Garniſh with lemon, 7 
; "= , 4 48 , vw. # To EET 9 


. © 
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To reaft a Pirce of Freſh Sturgeon. 

Ger a piece of freſh ſturgeon, of about eight or ten pounds, 
let it lay in water and falt fix or eight hours, with its ſcales 
on; then faſten jr on the ſpit, and baſte it well with butter for 
a quarter of an hour, then with a little flour, then grate a nut- 
meg all over it, a little mace and pepper beaten fine, and ſalt 
* thrown over it, and a fey feet herbs driad and powdered fine, 
and then crumbs of bread ; then keep baſting a little, and drudying 
with crumbs of bread, and what falls from it till it is enough, 
In the mean time prepare this ſauces Take a pint of water, an 
' anchovy, a little piece of lemon-peel, an onion, a bundle of 
ſweet herbs, mace, cloves, whole pepper, black and white, a little 

iece ot horſe-radiſh ; cover it cloſe let it boil a quarter of an 

our, then ſtrain it, put it «into the ſauce-pan again, pour in a 

int of white wine, about a dozen oyſters and the liquor, two 
Ipoonfuls of catchup, two of walnut-pickle, the inſide of à crab 
bruiſed fine ar lobſter, ſhrimps or prawns, a good piece of but- 
ter rolled in flour, a frconful ot muſhrapm-pickle, or juice of 
lemon. Boll it all together; when your giſh is enough, lay it 
in your diſh and pour the ſauce over it, Garniſh With fry'd toalls 
=) 48 | | 

To roaaft @ Fillet or Collar of Stwrgeon, 

Taxx 2 piece of freſh ſturgeon, ſcale it, gut it, take out the 
bones and cut in lengths about ſeven or eight inches; then pra- 
vide ſome ſhrimps and oyſters chopped ſmall, an equal quantity of 
crumbs of bread and a little lemon» grated, ſome nutmeg, a 
little beaten mace, a little pepper chopped parſley, a few * 
' herbs, an anchovy, mix it together. When it is done, butter one 
fide of your fiſh, and ftrew ſome of your mixture upon it; then 
begin to roll it up as cloſe as poſſible, and when the firſt piece is 
rolled up, roll upon that another, prepared in the awe manner, 
and bind it round with a narrow filler, leaving as much of the fiſh 
apparent as may be; but you muſt mind that the roll muſt not be 
above four inches and a half thick, for elſe one part will be done 
before the infide is warm, therefore we often parboil the infide roll 
Þefore we roll it. When it is Ane lay it in your diſh, and pre- 
Pare ſauce as above. Garniſh with lemon, 

To boil Sturgeon. , 

Crxax your ſturgean; and prepare as much liquor as will juſt 
boil it. To two quarts of water a pint of — ſick of harſe · 
Tadiſh, two or three bits of lemon - peel, ſome ＋ * pepper, A 
bay-leaf, and a ſmall handtul of ſalt, Boil your fiſh in this, and 
{ pvc it with the following ſauce: Melt g pound of butter, diſſalye 
an anchayy in it, put in à blade or two of mace, bruiſe the body 
Gy ny in the butter, a few r nn . Lo” 
title lemen- jute, gweu 1, drain your we ay 
in your diſh. Gail with fry'd qyſters, Nerd lemon and ſcraped 


* 


berſe-radith ; pour your ſauce, into boaty qt boſons, So you may 
{ry ity ragoo it, or babs it. 8 | | 


140 De ART V COOKERY, 


| To crimp Cod the Dutch Way. , 
TAKE a gallon of pump water, a pound of ſalt, then boil it half 
an hour, ſkim it well, cut your cod in flices, and when the ſalt 
and water has boiled half an hour, put in your ſlices. Two minutes 
is enough to boil. them. Take them out, lay them on a fieve to 


drain, then flour them and broil them, Make what ſauce you 


To crimp Scate. N | 

Ir muſt be cut into long lips croſs-ways, about an inch broad. 
"Boil water and falt as above, then throw in your ſcate. Let your 
water bail quick, and about three minutes will boil it. Drain it, 
and fend it to table hot, with butter and muſtard in one cup, and 
qutter and anchovy in the other cup. 


To fricaſty Scate or Thornback white. | 

Cur the meat clean from the bone, fins, &c. and make it v 
clean. Cut it into little pieces, about an inch broad and two inches 
- Jong, lay it in your ſtew-pan. To a pound of the fleſh, put a quar- 
ter of a pint of water, a little beaten mace and grated nutmeg, a 
little bundle of fiveet herbs and a little falt; cover it, and let it 
boil three minutes. Take out the ſweet. herbs, put in a quarter of 
& pint of good cream, a piece of butter as big as a walnut rolled in 
four, a glaſs of white wine, keep ſhaking the pan all the while one 
way till it is thick and ſmooth, * Then diſh it up, and garniſh with 
lemon. | EF | 
15 oe fricafey it brown. | | 

Taxkx your fiſh as above, flour it and fry it of a fine brown, in 
Freſh butter; then take it up, lay it before the fire to keep warm, 

ur the fat out of the pan, ſhake in a little flour, and with a ſpoon 
2 in a piece of butter as big as an egg; ſtir it round till it is well 
mixed in the pan, then pour in a quarter of a pint of water, ſtir it 
- round ſhake in a very little beaten pepper, a little beaten mace, put 
in an onion, and a little bundle of ſweet herbs, an anchovy, ſhake 
it round and let it boil; then pour in a quarter of a pint of red 
wine, a ſpoonful of catctup, a little juice of lemon, ſtir it all to- 
2 and let it boil. When it is eneugh, take out the ſweet 

rbs and onion, and put in the fifh to heat. Then diſh it up, and 

garniſh with Lemon. | 


To fricaſey Soals white, DE | 
Sk1N, waſh and gut your ſoals very clean, cut off their heads, 
them in a cloth then with your knife very carefully cut the 
fleſh from the bones and fins on both ſides. Cut the fleſh long - 
ways, and then a-croſs, ſo that each ſoal will be in eight pieces: 
Take the heads and bones, then put them into a ſauce · pan with a 
pint of water, a bundle of ſweet herbs, an onion, a little whole pep- 
per, two or three blades of mace, a little falt, a very little piece of 
emon-peel, and a little eruſt of bread. Cover it cloſe, let it boil 
till half is waſted, then ſtrain it through a fine ſieve, put it into a 
ſtew- pan, put in the ſoals and half a pint of White Wine, a little 


parlley chopped fine, a few muſtuoons cut ſmall, a piece of np 
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as big as an hen's egg rolled in flour, grate in a little nutmeg, fex 

all together on the fire, but keep ſhaking the- pan all the while ll 

the fleſh is enough, Then diſh it up, and garniſh with lemon. 
To fricaſe Soals brown. 

Crrxaxsk and cut your ſoals, boil the water as in the foregoing 
receipt, flour your fiſh aud fry them in freſh butter of a fine light 
brown. Take the fleſh of a ſmall ſoal, beat it ina mortar, with a 
piece of bread as big as an hen's egg ſoaked in-cream, the yolks of 
two hard eggs and a little melted butter, a little bit of thyme, » 
little parſley,.an anchovy, ſeaſon it with nutmeg, mix all together 
with the yolk of a raw egg and with a little flour, roll it up into 
little balls and fry them, but not too much. Then lay your fifh 
and balls before thewfire, pour out all the fat of the pan, pour in 
the liquor which is boiled with the ſpice and herbs, ſtir at round 
in the pan, then put in half a pint of red wine, a few truffles and 
morels, a few muſhrooms, a ſpoonful of catchup and the juice k 
half a ſmall lemon. Stir it all together and let it boil, then he 
in a piece of butter rolled in flour; ſtir it round, when your 
ſuuce is of a fine thickneſs, put in your fiſh and balls, and when 

it is hot diſh it up, put in the balls and pour your ſauce over it. 
Garniſh with lemon, In the ſame manner dreſs a ſmall turbittt, 
or any flat fiſh, 

70 boil Soak. 


TAKE a pair of ſoals, make them clean, lay them in vinegar, ſalt 
and water two hours; then dry them in a cloth, put them into a 
ftew-pan, put to them a pint of white wine, à bundle of ſwert 
herbs, an onion ſtuck-with fix cloves, ſome whole pepper and a 
little falt; cover them, and let them boil. When they are enough, 
take them up, lay them in your diſh, ſtrain the liquor, and thicken 
it up with butter and flour. Pour the ſauce over, and garnifh with 
ſcraped horſe-radiſh and lemon. In this manner drefs a little tur- 
butt. It is a genteel diſh for ſupper. You may add prawns or 
ſhrunps, or mutlels to the ſauce. 1 


To make a Collar of Fiſh in Ragoo, to hol like a Breaſt of Veal collared. 
Takx a large eel, ſkin it, waſh it clean and parboil it, pick off 
the fleſh and bear it in a mortar, Seaſon it with beaten mace, nut- 
meg, pepper, ſalt, a few ſweet herbs, parſley and a little lemon- 
peel chopped ſmall, Beat all well together with an equal quantity of 
crumbs of bread ; mix it well together, then take a turbutt, ſoals, 
fcate or thornback, or any flat fich that will roll cleverly. Lay the 
flat fiſh on the dreſſer, take away all the bones and fins, and cover 
your, fiſh with the farce: Then roll it up as tight as you can, and 
open the ſkin of your eel, and bind the collar with it nicely, ſo that 
it may be flat top and bottom to ſtand well in the diſh ; then butter 
an earthen diſh, and ſet it in upright ; flour it all over, and ſtick a 
iece of butter on the top and round the edges, ſo that it may run 
wn on the fiſh, and let it be well baked ; but take great care it is 
not/broke. Let there be a quarter of a pint of water in the diſn. 
In the mean time, take the water the eel was boiled in, and all 
the bones of the fiſh. Set them on to boil, ſeaſon them with mage, 
, a cloves, 
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cloves, black and white pepper, ſiveet herbs and onion. Cover it 
. elofe, and let it boil till there is about a quarter of a pint ; then 
ſtrain it, add to it 4 few truffles and tmorels, a few-mmuſhrovins, wo 
ſpoonfuls of catchup, a gill of red wine, a piece of butter as big as 
a large walnut rolled in flour. Stir all together, ſeaſon with falt to 
your palate, fare ſome of the farce you make of the cel and mix 
with the yolk of an egg, and roll them up in little balls with flour, 
and fry them of a light brown, When your fiſh is enough, lay it 
in your diſh, ſuim all the fat off the pan and pour the gravy to your” 
ſauee. Let it all bott together till it is thicx. Then pour it over 
the toll, and put in your balis. Garniſh with lemon. OY 
This does beſt in a tin oven before the fire, becauſe then you ean“ 
baſte it as you pleaſe. * This is a fine bottom diſh. 


To butter Crab, or Lolflers. K 
Takt two crabs, of lobſters, being boiled and cold, take all the 


meat out of the ſhells and bodies, mince it ſmall, and put it all to- 


| into a ſauce · pan; add to ĩt a glaſs of white wine, two ſpoon- 
ls of vinegar, a hutmeg gtated, Gai let it boil up till it is tho- 
wugk Hot. Then have teady half 3 pound of freſh butter, melted: 
with an auchovy, aud the yolks of two oggs beat up and mixed with 
the butter; then mit crab and butter all together, ſhaking the ſauce-, 


pan conſtantly round till it is quite hot. Then have ready the great 


thell, either of. the crab, of lobſter; lay it in the middle of your 
dim, - pbut fortie into the hell, and the reſt in little ſaucers 92 
the ſhell, ſticking three-corner toaſts between the ſaucers, 
wund the Melt. This is a fine ſide · diſh at a ſecond courle, 
ks To butter Lobſters another May. lg a. 
Pan BOL your lobſters, then break the ſhells, pick out all the 
meat, cut it ſmall, take the meat out of the body, mix it fine with 
ſpoon in a little white wind: For example, a ſmall lobfter, one 
{poonful of wine, put it into a ſauce · pan with the meat of the lob«' 
er, four fpoonfuls of white wine, a blade of mace, a little beater 
pepper and. ſalt. Let it ſte all together a fe minutes, then ſtit 
m a piece of butter, ſhake your ſauce-pan round till your butter is 
melted, put in # fpborful of tinegar, and firew in as many crumbs 
of bread as will make It thick enough. When it is hot, pour it 
into your plate, aud garnim with the chine of:a lobſter cut in four, 
pep ered, ſalted, and broifed, This makes a pretty plate, or a 
nine diſh; with toro or three lobſters. You may add one tea - ſyoon- 
ful of fine fugar to your fauce, Me | 1 al 
3 | 75 renft Lobfeers. | "OT 
Bot your lobſters, then lay them before the fire, and baſte them 
with butter, till they have a fine froth. Diſh! them up with plain 
melted butter in a cup. This is as good a way to the Full as roait- 
" Ing them, and not half the trouble. 0 I 
| To male u fine Diſh of LoMers, f 
Tat three lobſters, Boll the large ſt as above, and froth it before 
the fire. Take the ether two boiled, and butter them as in tþo 
_ forefving 2 Take the two body-ſhells, heat them hot, * 


r 
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All chem with the buttered men. Lay the large lobſter in the mid- 
dle, and the two ſhells on each fide ; and the two great claws of the 
middle lobſter at each end; and the four pieces of chines of the two: ' 
lobſters broiled,” and laid on each end. This, if nicely done, makes 
a pretty diſh, | 
: To dreſs 'a Crab. | gh 

HavixG taken out the meat, and eleanſed it from the ſkin, put 
it into a ſtew-pan, with half a pint of white wine, a little nutmeg, 
pepper arid ſalt, over a flow fire. Throw in a few crumbs of 

ead, beat up one yolk of an egg with one ſpoonful of vinegar, 
throw it in, then ſhake the ſauce-pan round a minute, and ſerve it 
up on a plate. | 
To flew Prawns, Shrimps, or Crawfiſh. | 

Pick out the tails, lay them by about two quarts, take the bo- 
dies, give them a bruiſe, and put them into a pint of white wine, 
with a blade of muce. Let them ſtew a quarter of an hour, ftir 
them together, and {train them; then waſh out the ſauce-pan, put 
to it the ſtrained liquor, and tails : Grate a ſmall natmeg- in, add 
a little ſalt, and a quarter of a pound of butter rolled in flour; ſhake 
it all — cut a pretty thin toaſt round a quarter of a peek loat, 
toaſt it brown on both ſides, cut it into fix pieces, lay it cloſe to- 
gether in the bottom of your diſh, and pour your fiſh and ſauce 
over it, Send it to rabte hot. If it be erawfilh or pratens, garniſh 
your diſh with ſome of the biggeſt claws; laid thick round. Water 
will do in the room of wine, 2 7 add 4 ſpoonful of Vittegar, 


| To. make Collops of Owfters. . c 
Pur your oyſters into ſoollop- ſhells fot that purpoſe, ſet them 
on your gridiron over a good clear fire, let them flew till you think 
your oyſters are enough, then have ready ſomo crumbs of bread 
rubbed in a clean napkin; fill your ſhells, and ſer them before 4 

pod fire, and baſte them well with butfer, Let them be of à fine 

rown, keeping them turning, to be brown all over Aike; but a 
tin oven does them beſt before the ſire. They eat mueł the beſt 
done this way, though moſt people ſtew the oyſters firſt in a ſauce- 

with a blade of mace, thickened with # piece of butter and fill 
the thells, and then cover them with crumbs and brown them wi 
a hot iron ; But the bread has not the fine tuſte of the former. 


f To fem Mifſels. | A. 
Wasn them very elean from the fand in two or three waters 
put them into a ſtew-pari, cover them eloſe, and let them ſtew ut 
all the ſhells are opened; then take them out one by one, — them 
out of the ſhells, and Idok under the tongue to ſee if chere be 4 
erab; if there is, you mult throw away the muffet; ſome will only 
pick out the crab, and eat the muſſel. When you have picked 
them all clean, put them into a ſauce-pan ; to a quart of muſſels 
put half a pint of the liquor ſtrained through a ſieve, put in a blade 
or two of mace, a piece of butter as big as a large walnut rdlled in 
flour; let them ſtew, tonſt ſome bread brown, and lay them roun 
the diſh, cut three-corner-ways; pour in the muffels, aud fen 
them to table hot. Ano- 
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e e Another May to flew Muſſels. | 
© Crran' and ſtew your muſſels as in the foregoing receipt, only 


@ a quart of muſſels put in a pint of liquor and a quarter of 4 


2 of butter rolled in a very little flour. When they are enough, 
ve ſome crumbs of bread ready, and cover the bottom of your 
diſk thick, grate half a nutmeg over them, and pour the muſſels 
and ſauce all over the crumbs, and ſend them to table. 


| A third Way to dreſs Muſſels. | | 
Srew' them as above, and lay them in your diſh ; ſtrew your 
erumbs of bread thick alFover them, then ſet them before a good 


fire, turning the diſh round and round, that may be brown all 


alike. Keep baſting them with butter, that the crumbs may be 
criſp, and it will make a pretty ſide · diſn. You may do cockles the 


fame Ways a 
Yi 26A be | To flew Scollops. | . 
Bort them very well in ſalt and water, take them out and ſtew 
them in a little of the liquor, a little white wine, a little vinegar, 
wo or three blades of mace, two or three cloves, a piece of butter 
rolled in flour, and the juice of a Seville orange. Stew them well, 
and diſh them up. 


To rYagoo Oyfers. 


Taxx a quart of the largeſt oyſters you can get, open them, fave 


the liquor, and ſtrain it through a fine fieve ; waſh your oyſters in 
warm water, make a batter thus: Take two yolks of eggs, beat 
them well, grate in half a nutmeg, cut a little bmon-peel mall, 
a good deal of parſley, a ff 10 of the juice of ſpinach, two 
fpoonfuls of cream or milk, beat it up with flour to a thick batter, 
have ready ſome batter in a ſtew-pan, dip your oyſters one by one 
into the batter, and have ready crumbs of bread, then roll them 
in it, and fry them quick and brown; ſome with the, crumbs of 
bread, and ſome without. Take. them out of the pan, and ſet them 
before the ſire, then have ready a quart of cheſnuts ſhelled and 
Krinned, fry them in the butter; when they are enough take them 
up, pour the fat out of the pan, ſhake a little flour all over the pan, 
and rub a piece of butter as big as a hen's egg all over the 
with your — till it is melted and thick; then put in the oyſter - 
liquor, three or four blades of mace, ſtir it round, put in a few 
a Ie ſhelled, let them boil, then put in the hens, and 

f a pint of white wine, have ready the yolks of two eggs beat 
up with two ſpoonfuls of cream; hr all well together, — it is 
Mick and fine, lay the oyſters in the diſh, and pour the ragoo over 
them. Garniſh with cheſnuts and lemon. | 198 

You may ragoo muſſels the ſame way. You may leave out the 
18 if you don't like them; but they give the ſauce 4 


flavour. | 
To ragoo Endive. 

Taxx ſome white endive, three heads, lay them in ſalt and water 
two or three hours, take a hundred of aſparagus, cut off the green 
heads, chop the reſt as far as is tender ſmall, lay it in ſalt and water, 

| take 
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take a bunch of celery, waſh it and ſcrape it clean, cut it in pieces 
about three inches long, put it in a fauce-pan, with a p'nt of wa- 
ter, three or four blades of mace, ſome whole pepper tied in a rag, 
let it ſtew till it is quite tender; then put in the aſparagus, ſhake 
the ſauce-pan, let it fimmer till the graſs is enough. Take the 
endive out of the water, drain it, leave one large head whole, the 
other pick leaf by leaf, put it into a ſtew-pan, put to it a pint of 
white wine; cover the pan cloſe, let it boil till the endive is juſt 
enough, then put in. a quarter of a pound of butter rolled in flour, 
cover it cloſe, ſhaking the pan u hen the endive is enough. Take 
it up, lay the whole head in the middle, and with a ſpoon take out 
the celery and graſs and lay round, the other part of the endive 
over that, then pour the liquor out of the ſauce-pan tnto the ſtew- 
pan, ſtir it together, ſeaſon it with ſalt, and have ready the yolks 
of two eggs, one up with a quarter of a pint of cream and half a 
nutmeg grated in; Mix this with the ſauce, keep it ſtirring all 
one way till it is thick ; then pour it over your ragoo, ard fend it 
to table hot. | 
To ragoo French Beans, 


TAKE a few beans, boil them tender, then take your ſtew-pan 
put in a piece of butter, when it is melted, ſhake in ſome flour, ai 
peel a large onion, flice it and fry it brown in that butter; then 

ut in the beans, ſhake in a little pepper and a little ſalt, grate a 
ſirtle nutmeg in, have ready the yolk of an egg and ſome cream; 
ſtir them all together for a minute or two, and diſh them up. 


| To make good brown Gravy. 

FTaxx half a pint of ſmall beer, or ale that is not bitter, and 
half a pint of water, an onion cut ſmall, a little bit of lemon-peel 
Eut ſmall, three cloves, à blade of mace, ſome whole pepper, a 
ſpoonful of muſhroom-pickle, a ſpoouful of walnut-pickle, a ſpoon- 
ful of catchup and an anchovy ; firlt put a piece of butter into a 
ſauce-pan, as big as a hen's egg, when it is melted ſhake in a little 
flour, and let it be a little brown ; then by degrees ſtir in the above 
ingredients, and let it boil a quarter of an hour, then ſtrain it, and 
it is fit for fiſh or roots. 

To frical'y Shirrets, 

Wasn the roots very well, and boil them till they are tender; 
then the ſkin of the roots muſt be taken off, cut in flices, and have 
ready a little cream, a picce of butter rolled in flour, the yolk of an 
egy beat, a little nutmeg greted, two or three ſpoonfuls of white 
wine, a very little ſalt, and ſtir all together. Your roots being in 
the diſh, pour the ſauce over them. It is a pretty ſide · diſn. So 
likewiſe you may dreſs root of Salſify and Scorzonera. 

Chardoons fry'd and bultgr'd. 

Yov muſt cut them about ten inches, and ſtring them; then tie 
them in bundles like aſparagus, or cut them in ſmall dice; boil 
them like peas, toſs them up with pepper, ſalt and melted but- 
ter. 4 ‚ 


' % 
1 Chardoons 
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Chardoons a la Fromage. 

Aſter they are ſtringed, cut them an inch long, ſtew them in a 
little red wine till they are tender; ſeaſon with pepper and ſalt, 
and thicken it with a piece of butter rolled in flour ; then pour them 
into your diſh, ſqueeze the juice of orange over it, then ſcra 
_ "Cheſhire cheeſe all over them, then brown it with a cheeſe-iron, 
and ſerve. it up quick and hot, 

| | To make a Scotch Rabbit, , 

ToasT a piece of bread very nicely on both fides, butter it, cut 
a ſlice of cheeſe about as big as the bread, toaſt it on both lides, 
and lay it on the bread, ; | : 

To make @a Welch Rabbit. 

ToasT the bread on both ſides, then toaſt the cheeſe on one fide, 
lay it on the toaſt, and with a hot iron brown the other fide. You 
may rub it over with muſtard, 

To make an Engliſh Rabbit. 8 72 

ToasrT a ſlice of bread brown on both ſides, then lay it in a plate 
before the fire, pour a glaſs of red wine over it, and let it ſoak the 
wine up; then cut ſome cheeſe very thin, and lay it very thick over 
the bread, put it in a tin oven before the fire, and it will be toaſted 

and browned preſently. Serve ir away hot. 
Or d it thus. | 

ToasT the bread and ſoak it in the wine, ſet it before the fire, 
cut your cheeſe in very thin ſlices, rub butter over the bottom of 
a plate, lay the cheeſe on, pour in two or three ſpoonfuls of white 
wine, cover it with another plate, ſet it over a chafing · diſh of hot 
_ coals for two or three minutes, then ſtir it till it is done and well 
mixed. You may ſtir in a little muſtard ; when it is enough lay 
it on the bread, juſt brown it with a hot Thovel, Serve it away 
hot. 6 * 

* — Sorrel with Eggs. 

FizsT your ſorrel muſt be quite boiled and well ffrained, then 
poach three eggs ſoft and three hard, butter your ſorrel well, fry 

E three - corner toaſts brown, lay the ſorrel in the diſh, lay the 
ſoſt eggs on it and the hard between; ſtick the toaſt in and about 
it. iſh with quartered orange. | 

f A fricaſey of Artichoke-Bottoms, 4 

Tax them either dried or pickled ; if dried, you muſt lay them 

in warm water for three or four hours, ſhifting the water two or three 

times; then have ready a little cream, and a piece of freſh butter, 

_ © ſtirred together one way over the fire till it is melted, then put in the 
artichokes, and when they are hot diſh them up. þ 


1 9 fry Artichokes. 


Finsr blanch them in water, then flour them, fry them in freſh 
butter, lay them in your diſh and pour melted butter over them. 


Or you may put a little red wine into the butter, and ſeaſon with 


nutmeg, pepper and ſalt. 
| 4 white 
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| A white fricaſty of Muſhrooms. 

Take a quart of freſh muſhrooms, make them clean, put them 
into a ſauce-pan, with three ſpoonfuls of water and three of milk; 
a very little ſalt, ſet them on a quick fire, and let them boil up three 
times; then take them off, grate in a little nutmeg, put in a little 

ten mace, half a pint of thick cream, a piece of butter rolled 
well in flour, put it all together into a ſauce-pan, and muſhrooms 
all together, ſhake the ſaues · pan well all the time. When it is fine 
and thick, diſh them up; be careful they don't curdle. Lou may 
ſtir the ſauce-pan carefully with a ſpoon all the time, 
To make buttered Loaves, 

BEAT up the yolks of twelve eggs, with half the whites, and a 
quarter of a pint of yeaſt, ſtrain them into a diſh, ſeaſon with ſalt 
and beaten ginger, then make it into a high paſte with flour, lay 
it in a warm cloth for a quarter of an hour; then make it up into 
little loaves, and bake them or boil them with butter, and put in a 

laſs of white wine, Sweeten well with ſugar, lay the loaves in the 
dm, pour the ſauce over them, and throw ſugar over the diſh. 
' Brockely and Eggs. 

Bo1L.your brockely tender, ſaving a large-bunch for the middle, 
and ſix or eight little thick ſprigs to ſtick round. Take a toaſt half 
an inch thiek, toaſt it, brown, as big as you would have it for your 
diſh or butter-plate, butter ſome eggs thus: Take fix eggs, more 
or leſs as you have occaſion, beat them well, put them into a ſauce- 
pan with a good piece of butter, a little ſalt, keep beating them 
with a ſpoon till they are thick enough, then pour them on the 
toaſt ; ſet the biggeſt bunch of brockely in the middle, and the 
other little pieces round and about, and garniſh the diſh round with 
little ſprigs of brockely. This is a pretty fide-diſh, or a corner · 


plate. 
. Aſparagus and Eggs. & 
ToasT a toaſt as big as you have occaſion for, butter it and lay 
it in your diſh, butter ſome 5 as above, and lay over it. In the 
mean time boil ſome graſs tender, cut it ſmall, and lay it over the 
eggs. This makes a pretty fide-diſh for a ſecond courſe, or a cor- 
ner- | , 


Brockely in Sallad. 
BzockeLyY is a pretty diſh, by way of ſallad in the middle of a 
table. Boil it like aſparagus (in the — oy the book you have 
an account how to clean it) lay it in your diſh, beat up oil and vi- 
gar, and a little ſalt. Garniſh with ſtertian - buds. | 

op. boil it, and have plain butter in a cup. Or farce French 
rolls with it, and butter d eggs together for change. Or farce 
your rolls with muſſels done the ſame way as oyſters, only no 

wine. | 
. To make Potatoe Cakes, LN 
Taxx potatoes, boil them, peel them, beat them in a mortar, 
mix them with the yolks of eggs, a little ſack, ſugar, a little beaten 
mace, a little nutmeg, a little 1 or melted butter, work it up 

| . ; L 2 * into 
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into a paſte ; then make it into cakes, or juſt what ſhapes you pleaſe 


with moulds, fry them brown. in freſh butter, lay them in plates or 
diſhes, melt butter with ſack and ſugar, and pour over them. | 


— A Pudding made thus. 

M1x it as before, make it up in the ſhape of a pudding, and bake 
it; pour butter, ſack and ſugar over it. 
| To make Potatoes like a Collar of Vral or Mutton. 

Maxx the ingredients as before, make it up in the ſhape of a 
collar of veal, and with ſome of it make round balls. Bake it with 
the balls, ſet the collar in the middle, lay the balls round, let your 
ſauce be half a pint of red wine, ſugar enough to ſweeten it, the 
yolks of two eggs, beat up a little nutmeg, ſtir all theſe together 
for fear of curdhng ; when it is thick enough, pour it. over the 
collar. This is a pretty diſh for a firſt or ſecond courſe. 

To broil Potatoes. _ 

FirsT boil them, peel them, cut them in two, broil them till 
they are brown on both ſides ; then lay them in the plate or diſh, 
and pour melted butter over them, * 

— To fry Potatoes. 

Cour them Into thin ſlices, as big as a crown-piece, fry them 
brown, lay them in the = or diſh, pour melted butter, and ſack 
and ſugar over them. "Theſe are a pretty corner - plate. 


Maſhed Potatoes. 


BoiL your oes, peel them and put them into a ſauce · pan, 


maſh them well; To two pounds of potatoes, put a uu of milk, 
a little ſalt, ſtir them well together, take care they don't ſtick to 


the bottom, then take a quarter of a pound of butter, ſtir in and 


ſerve 1t up. | 
To grill Shrimps. 

SEASON them with ſalt and pepper, ſhred parſley, butter, and 
ſcollop-ſhells well ; add ſome grated bread, and let them ſtew for 
half an hour, Brown them with an hot iron, and ſerve them up. 

LIED Buttered Shrimps. | | 

STEw two quarts of ſhrimps in a pint of white wine, with nut- 
meg, beat up eight eggs, with a little white wine and half a peund 
of butter, ſhaking the ſauce-pan one way all the time over the fire 
till they are thick enough, lay toaſted fippets round a diſh, and pour 
them over it, ſo ſerve them up. g 

To dreſi Spinach. 0 

Prck and waſh your ſpinach well, put it into a ſauce · pan, with 
a little ſalt. Cover it cloſe, and let it ſtew till it is juſt tender; 
then throw it into a fieve, drain all the liquor out, and chop it 
ſmall, as much as the quantity of a French roll, add half a pint of 
cream to it, ſeaſon with ſalt, pepper, and grated nutmeg, put in a 
quarter of a pound of butter, and ſet it a ſtewing over the fire a 
quarter of an hour, ſtirring it often. Cut a French roll into long 
pieces, about as thick as your finger, fry them, h fix eggs, lay 

them round on the ſpinach, ſtick the pieces of roll in and about 


the 
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the eggs. Serve it up either for a ſupper, or a ſide-diſh at a ſecond 


courſe. | 
” Steed Spinach and Eggs. 

Pick and waſh your ſpinach very clean, put it into a ſauce-pan, 
with a little ſalt; cover it cloſe, ſhake the pan often, when it 1s juſt 
tender, and whilſt it is green, throw it into a ſieve to drain, lay it 
into your diſh, In the mean time have a ſtew- pan of water boiling, 
break as many eggs into cups as you would poach, When the wa- 
ter boils put in the eggs, have an egy-llice ready to take them out 
with, lay them on the ſpinach, and garniſh the diſh with orange 
cut into quarters, with melted butter in a cup. | 


To boil Spinach, when you have not room on the fire, to do it by. 
uſelfe . : 


. 
. 


Have a tin-box, or any thing that ſhuts very cloſe, put in your 


ſpinach, cover it ſo eloſe as no water can get in, and put it into 


water or a pot of liquor, or any thing you are boiling. It will take 
about an hour, it the pot or copper boils. In the ſame manner you, 
may boil peas without water. * ; 
Aſparagus forced in French Rolls + | 
Taxe three French rolls, take out all the crumb, by firſt eut- 
ting a piece of the top cruſt off; but be careful that the cruſt fits 
again e Tame place. Fry the rolls brown in freſh butter; then 
e a pint of cream, the 2p of fix eggs beat fine, a little ſalt 
and nutmeg, ſtir them well together over a ſlow. fire till it begins 
to be thick. Have ready a hundred of ſmall graſs boiled, then 
ſave tops enough to ſtick the rolls with, the reſt cut ſmall and 
ut into the cream; fill the loaves with them. Before you fry 
the rolls, make holes thick in the top-cruſt to ſtick the graſs in 
then lay on the piece of cruſt, and flick the graſs in, that it may 
look as if it was growing. It makes a pretty fide diſh at a ſecond 


courſe. 

' To make Oyfter Loaves * 4 e 

Fry the French rolls as above, take half a pint of oyſters, ſtew 
them in their own, liquor, then take out the oyſters with a 
fork, ſtrain the liquor to them, put them into a ſauce-pan again, 
with a glaſs of white wine, a little beaten mace, a little grated 
nutmeg, a quarter of a pound of butter rolled in flour, ſhake 
them- well ther, then put them into the rolls, and theſe make 
a pretty ſide - diſh, for a firſt courſe, You may rub in crumbs of 


two rolls, and toſs up the oyſters. 


To e Parſuips. | 

Bor them tender, ſcrape them from the duſt, cut them into 
ſlices, put them into a ſauce-pan, with cream enough; for ſauce a 
piece of butter rolled in flour, a little ſalt, and ſhake the ſauee- 

pan often, When the cream boils, pour them into a plate for 2 
corner diſh, or a fide-diſh at ſupper. | . 
Barz. them tender, ſcrape them clean, then ferape all the ſoft 
into a ſauce-pan, put as much milk or cream as will ſtew them. 
| L 3 Keep 
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Keep them ſtirring, and when quite thick, ſtir in a piecs 
of butter, and ſend them to table. | wy 
7 | TD flew Cucumbers. | 
Paxz twelve cucumbers and flice them as thick as a half-crown, 
lay them in a coarſe cloth to drain, and when they are dry, flour 
them and fry them brown in freſh butter ; then take them out with 
an egg-flice, lay them in a plate before the fire, and have ready 
one cucumber whole, cut a long piece out of the fide and ſcoo 
out all the pulp; have ready try'd onions peeled and ſliced, ns, 
fry'd brown with the ſliced cucumber, Fill. the whole cucumber. 
with the fry'd onion, ſeaſoned with pepper and falt; put on the 
iece you cut out, and tie it round with a packthread. Fry it 
wn, firſt flouring it, then take it out of the pan and keep it 
| hot ; keep the an th the fire, and with one band put in a little 
flour, While with the other you ſtir it. When it is thick put in 
two or three ſpoonfuls of water, and half a pint of white or red 
wine, two ſpoonfuls of catchup; ſtir it together, put in three 
blades of mace, four cloves, half a nutmeg, a little pepper and 
ſalt, all beat fine together; ſtir it into the ſauce-pan, then throw 
in your eueumbers, give them a toſs or two, then lay the whole 
cucumbers in the middle, the reſt round, pour the ſauce all over 
untie the cucumber before you lay it into the diſh. Garniſh the 
diſh with fry'd onions, and ſend it to cable hot, This is a pretty 
fide-diſh at a firſt Courſe. . Re t 


To ragoo French Beans. 


'. Takz a quarter of a peck of French beans, firing them, don't 
ſplit them, cut them in three a-croſs, lay them in ſalt and water, 
chan take them out and lay them in a coarſe cloth, fry them 
brown, then pour out all the fat, put in a quarter of a pint of 
hot water, ſtir it into the pan by degrees, let it boil, then take 
a quarter of a pound of freſh butter rolled in a very little flour, 
two-ſpoonfuls of catchup, one ſpoonful of muſhroom-pickle, and 
four of, white, an onion ſtuck with fix cloves, two or ie blades 
of mace beat, half a nutmeg grated, a little pepper and falt; 
ſtir it all together for a few minutes, then throw in the beans, 
ſhake. the pan for a minute or two, take out the onion and pour 
them into your diſh, This is a pretty fide-diſh, and you may 
garniſh with what you fancy, either pickled Ffench begns, muſh. 


- 


rooms, or ſampier, or any thing elſe. 
THF A Ragoo of Beans, with a Forer. 

Racoo them as above, take two large carrots, fcrape and boil 
them tender, then maſh them in a pan, ſeaſon with pepper and 
falt, mix them with a little piece of butter and the of two 
yaw eggs. Make it into what ſhape you pleaſe, baking it a 

- quarter of an hour in a quick oven will do; but 2 tin oven is 
& beſt. Lay it in the middle of the difh, and the ragoo round. 
Serve it up bot for a firſt courſe, f | 6 


| 
* 
, 
| 
1 
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Or this Way Beans ragoo d with a Cadbage. 

Tart a nice little cabbage, about as big as a pint baſon ; 
when the out fide leaves, top, and ſtalks are cut off, half boil it 
cut a hole in the middle pretty big, take what you Tut out and 
chop ir very fine,. with a few of tho beans boiled, a carrot boile 
and maſhed, and a turnip boiled ; maſh all together, pur them 
into a fauce-pan, ſeaſon them with pepper, ſalt and nutmeg, a 
good piece of butter, ſtew them a few minutes over the fire, ſtir- 
ring the pan often. In the mean tine put the cabbage into a 
ſauce-pan, but take great care it does not fall to pieces; put to 
it four ſpoonfuls.of water, two of wine and one of catchup ; have 
a loool of muſhroom-pickle, a piece of butter rolled in a little 
flour, a very little pepper, cover it cloſe and let it ſtew ſoftly till 
it is tender; than take it up carefully, and lay it in the middle of 
the diſh, pour your maſh'd roots in the middle to fill it up high 
and your ragoo round it. You may add the liquor the cabbage 
was ſtewed in, and ſend it to table hot, This will do for a to 
bottom, middle, or fide-diſh. - When beans ate not to be had, 
you may cut carrots and turnips into little ſlices and fry them; 
the, carrats in little round ſlices, the turnips in lon; pieces about 
he ng long and as thick as one's finger, and 100 them up in 

he ragdo. d e e eee, 


WE! 0401; 1: Beans ragoo d with Paras. 128 
Tax 09 large parſuipe, ſerage them clean and boil them in 
water., Mhen tender, take them "Py ſerape all the the ſoft into'a 
ſaure · pan add. to them four ſpoontuls of cream, à piece of but- 


ter as bi 


bet 0 Beans ragoc win Potatoes, sn. 
Bort two pounds of potatoes ſoft, then peel them, put them 
into a ſauce- pan, put to chem half a pint of mk, Mir them 
about, and a little falt ; then ſtir ig à quarter of a pound of butter, 
keep ſtirring all the time AF it is thick, that you can't ſtir the 
ſpoon in it hardh for ſtiffneſs, then put it iato à halfpenny Welch 
Ah, ern dutterlog the' dim. Heap chem as high as they will 
lye, flour them, pour à little melted butter over it and then a few 
crumbs of bread; Set it into a tin oven before the fire; and 
When brown," lay it in the middle of the diſh, (take great care 

ou don't maſh it) pour your ragoo round it and fend it to table 

* T S . 41 

Wasn and make a bunch of celery very clean, cut it in pieces 
about two inches long, put them into à ſtew- pan, with juſt as 
much water as wall cover it, tie three or four blades of mace, 
two or three cloves, about twenty corns of whole pepper in a 
muſlin rag looſe, put it into the ſtew-pan, a little onion, a little 
bundle of ſweet herbs, cover it cloſe and let it ſtew ſoftly till 


tender ; then take out the . anion and ſweet herbs, * 


x 
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| half an ounce of truffles and morels, two ſpoonfuls of catchup, 
a gill of red wine, a- piece of butter as big as an egg rolled 1n 
| flour, fix farthing French rolls, ſeaſon with ſalt to your palate, 
| ſtir it all together, cover it cloſe and let it ſtew rill the ſauce is 
thick and good. Take care that your rolls don't break, ſhake your 
an often ; when it 1s enough, diſh it up and garniſh with lemon, 
| he yolks of fix hard eggs, or more, put in with the rolls, will 
make it a fine diſh. This is for a firſt courſe, 
If you would have it white, put in white wine inſtead of red, 
| and ſome cream for a ſecond courſe. _ | 
| Do ragoo Muſhrooms. 
| Peg and ſcrape the flaps, put a quart into a ſauce-pan,' a very 
[ lttle ſalt, ſet them on a quick fire, let them boil up, then take them 
| off, put to them a gill of red wine, a quarter of a pound of butter 
rolled in a little flour, a little nutmeg, a little beaten mace, ſet it 
on the fire, ſtir it now and then; when it is thick and fine, have 
ready the yolks of fix egys hot and boiled in a bladder hard, la 
it in the middle of your dic, and pour the ragoo over it. Garni 
with broiled-muſhrooms, re 
| 5 A pretty Diſh of Eggs. = 
| Boi fix eggs hard, peel them and cut them in thin flices, 
put a quarter of a pound of butter into the ſtew-pan, then p 
in your eggs aud fry them quick. Half a quarter of an hour will 
do them. You muſt be very careful not to break them, throw 
over them pepper, falt and nutmeg, lay them in your qiſn before 
the fire, pdur- but all the fat; ſhake la a little" Wut, and have 
ready dw ſhalots cut ſmall; throw them into the pan, pour in " 
quarter-of a pint of White wine, a litte juice of lemon, and a litrle 
c&of butter rolled in flour: Stit all together till it is theie; 
if you have not ſauce enough, put in a little mere wine,” foaſt 
ſome thin ſlices af bread cut three, corner - ways, and lay round 
your diſh, pour the ſauce all ger. and fend it to table hot. You 


may put ſſeget / oil on the tout, it it He. agreenble. 


„ned io brfiocct wa $5: 4 1 Tre me 1 LR 
Bork your eggs hard, ke off the, ſhells and cut them long- 
| ways in tour quarters,; put g little butter into a ſtew- pan, let it 
melt, Giake, in a little flour, ſtir i with a ſpoon, then put in your 
eggs · throx à little grated nutmeg, all over, à little Au, good 
dest of- pred pariley, fake your pan;rounds Pee little cream, 
tols the pan round carefully, that you don't break the eggs. 
When odr auce- i tick and five, take up Pour eggs, pour the 
| ſauce all over them, and garniſh with lemon. ; mor 
1 | A Friſaſe 18 
- Bor eight eggs hard, take off the ſhells, cut them in quar- 
| tets, have ready half a pint of cream, and a quarter of a pound 
| of freſh butter ſtir it together over the fire till it is thick and 
fmooth, lay the eggs in your diſh and pobr the ſauce all over. 
Garniſh with hard"yolks of three eggs cut*.in two, and lay rourd 
tht edge of the di. | 23-25) pay SITY 
D 
i Bor twelve eggs hard,” take off the ſfelfs,” and with a little 
4 knife very carefully cut the white u · croſs long - ways, ſo that —— 
1 | 5 | | | wane 


— 
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white may be in two halves, and the yolks whole. Be careful 
neither to break the whites nor yelks, take a quarter of a pint of 
_ pickled muſhtooms chopped very fine, half an ounce of truffles 
and morels, boiled in three or four ſpoonfuls of water, ſave the 
water, and chop the truffles and morels very ſmall, boil a little 
perlley, chop it fine, mix them together with the truffle-water 
ou ſaved, grate'a little nutmeg in, a little beaten mace, put it 
into a ſauce-pan with three ſpoontuls of water, a gill of red wine, 
one ſpootiful of catchup, a piece If utter as big as a large wal- 
nut rolled in flour, ſtir all together and let it boil, ' In the mean 
time get ready your eggs, lay the yolks and whites in order in 
your diſh, the hollow parts ot the whites uppermoſt, that they 
may be filled; take ſome crumbs of bread, and try them browa 
and criſp, as you do for larks, with which fill up the Whites of 
the eggs as high as they will lie, then pour in your ſauce all over, 
and garniſh with fry'd crumbs of bread. This is a very genteel 
pretty diſh, if it be well done. 75 lor 
— To broil Eggs, or, | 13s 6 
Cur a toaſt round a, quartern loat, roaſt it brown, lay it on your 
diſh, butter it, and very carefully break fix or eight eggs on the 
toaſt, and take a red-hot ſhovel, and hold over them. When 
they are done, ſqueeze a Seville orange over them, grate a little 
nutmeg over” it, and ſerve it up for a ſide- plate. Or you may 
poach Four eggs, and lay them on the toaſt; or toaſt your t 
eriſp . and pour a little boiling water over it; ſeaſon it with a lit- 
Ur poached eggs on it. * 
c o r, Egys wit Brend. 
"TAKE a loaf, ſoak it in a quart of hot milk for two hours, 
or till the — f is ſoft, then ſtrain it through a coarſe ſiere, put 
to it two ſpoonfuls of orange · flower water, or roſe - water; ſweeten 
ſt grate ina little nutmeg, rake a little diſh, butter the bottom 
Fit,” break"inas many eggs as will cover the bottom of the diſh, 
pour im the bread and milk, ſet it in' a tin oven before the fire 
and half an hour will bake it; or ir will do on a chafing-diſh of 
coals, Cover it doſe before the fire, or bake it in a flow oven. 
wy T3 267 To farce E 4 IIS VL. 6 * 
Gx r two cabbage · lettuces, ſeald them, with a few muſh 
ey, ſorrel and chervil ; then chop them very ſmall, with the 
olks of hard eggs, ſeaſoned with falt and nutmeg; then flew then 
butter; and when they are enough, put in à little! cream, 
then pour them into the bottom ef à diſh. Take the whites: 
and chop them very fine with parſley, nutmeg and falt, Lay 
this round the brim of the diſh, and run a red-hot fire-ſhoyel over 
it, to brown it, 
ag: with Lettuce, 2&6 
'ScaLp ſome cabbage-lettuce in fair water, ſqueeze them well, 


then flice them and toſs them up in a ſauce-pan, with a piece of 
butter; ſeaſon them with pepper, ſalt and a little nurmeg. Let 
them ſtew half and hour, chop them well together, when they are 
enough, lay them in your diſh, fry ſome eggs nicely in butter and 


To 


lay op them. Garniſh with Seville orange, 


| 


- 
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To fry Eggs «s round as Balls. 
Havixe a deep ©, nk and three pints of clarified butter, 
heat it as hot as for fritters, and flir_it with a flick, till it runs 
round like a whirlpool ; then break, an * the middle, and 


turn it round with your ſtick, till it be rd as a poached egg ; 
the whirling round ot the butter will make it as round as a ball, 
then take it up with a flice, and put it in a diſh before the fire : 
they will 0 4 half an hour and yet be bo fr; ſo you may do 
as many as you pleaſe. You may ſerve, theſe with what you 
0 nothing better than ſtewed ſpinach, and garniſh with orange. 


To make an Egg as big. az Twenty. | 


Pazr the yolks from the whites, ſtrain them both ſeparate thro? 
a fieve, tie the yolks up in a bladder in the form of a ball. Boil 


them bard, then put this ball into another bladder, and the whites 


round it; tye it up oval faſhion, and boil it. Theſe are uſed for 
grand ſalJads.- This is very pretty for a ragoo, boil five or fix 
yolks together, and lay in the middle of the ragoo of ** and 
1 Lr make them of any ſize you pleaſe, 


To make 4 gre#d Diſb of Eggs. 

Yov muſt break as many egz3 3s oe yolks will fl a 3 
the whites by themſelyes,. tie the yolks by themſelves in a blad- 
der round: boil them hard, then have a wooden bowl. that will 
hold a quart, made like two butter-diſhes, ; but in the ſhape of an 
egg, with a hole through one at the top. Lou are to. . 


- when you boil the yolks to run Fee through it, a 


quarter of a yard hanging aut, 


hen the yolk 1s boiled Ap 

ut it into the bowl · diſh 2 be careful to hang it ſo as to be i in 
th he middle. The ring bei "ng drawn through the hole. then clap 
the two bowls together a tie them e and. with a fine 
tunnel pour in the whites through the hale ; then op 728594 
cloſe, aud boi ., It will takę an n., it in by 
enough, carefully open 2 4 be er b al, 


Kes inte two, 
5 hen age are boi 
hard, cut one. iv two long-ways and one crols-way ith a 
fine ſh En tt <p gu ſome of the Ee ny. * 4 - 

at egg in the mi wa, yu 1 * Teal . de ide, 9 5 


In che 
time take weng, <ggy well, t by br ere = 
and the whites by he Spe + 485 . 
boil them in bla ers t ſhape 0 — the 


allow part uppermo two — N ] 
an ounce of truffles an d morels, — r 42 bail 75 
half a pint of pager cl till they are tende Fo oy pi of 
muſhrooms clean picked, waſhed and —_— N 
thetruffles and morels. Let them boil, 24005 a rale may 


nutmeg, a little beaten mace, end add a gill of — — 
chopped fine. Boil ſixteen of the yolks hard in a bladder, then 
chop them and mix them with the other ingredients; 5 — it 
— a lump of butter rolled in flour, akin your ſauce- pan 
round till hot agg thick, then fill the round with this, turn them 
down again, and fill the two long ones ; what remains, fare to 


put into the ds Te a pint of cream, A quarter of 


„ 
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pound of butter, the other four yolks beat fine, a gill of white 
wine, a gill of pickled muſhrooms, a little beaten mace, and a 
little nutmeg; put all into the ſauce-pan to the other ingredients, 
ſtir all well together one way till it is thick and ſine; pour it over 
all, and garni with notched lemon. | | 
This is a grand diſh at a ſecond courſe. Or you may mix it up 
with red wine and butter, and it will do for afirſt.courte, 5 


To make a pretty Diſh of Whites of Exęs. 


Taxx the whites of twelve eggs, beat them up with four ſpoon- 


fuls of roſe-water, a little grated lemon-peel, a little nutmeg, and 
ſweeten with ſugar : mix them well, boil them in four bladders, 
tie them in the ſhape of an egg, and boil them hard. They will 


take half an hour. Lay them in your diſh, when cold; mix half 


a pint of thick cream, a gill of fack, and halt the juice of a Seville 
orange, Mix all together, and ſweeten with fine ſugar, and pour 


over the Eggs. Serve it up for a fide-diſh at ſupper, or When 


you pleaſe, 
. To dreſi Beans in Ragoo, Wan 
You muſt boil your beans ſo that the ſkins will flip off. Take 
about a quart, ſeaſon them with pepper, falt and nutmeg, then 
flour them, and have ready ſome butter in a ſtew- pan, throw In 
your beahis, fry them of a fine brown, then drain them from the 
tat, and lay them in your diſh, Have ready a quarter of a pound 
of butter melted, and halt a pint of the blanched 'beans boiled, 
and beat in a mortar, with a very little pepper, ſalt and nutmeg ; 
then by degrees mix them in the butter, and pour over the other 
beans, Garniſh with a boil'd and fry'd bean, and'To on till you 


fill the rim of your dim. They are very good without frying, and 


only plain butter melted over them. | 
OY An Amulet of Bean. Was" 
Branca your beans and fry them in ſweet butter, with a little 
parſley, pour out the butter, and pour in ſome cream. Let it 
limmer, ſhaking your pan; ſeaſon with pepper ſalt and nutmeg 
thicken with three or four yolks of eggs, have ready a pint of 
cream, thickened with the yolks of four eggs, ſeaſon with a little 
falt, pour it in your diſh, and lay your beans on the amulet, and 
ſerve it up hot. l. | 
The ſame way you may dreſs muſhrooms, truffles, green peas, 
aſparagus, and artichoke-bottoms, fpinach, ſorrel, &c. all being 
firit cur into ſmall pieces, or ſhred fine, | f 
To mate a Beam Tay. „ 
Taxx two quarts of beans, blanch, and beat them very fine in 
a mortar ; ſeaſon» with pepper, ſalt and mace; then put in th 
yolks of fix eggs, and a go of a pound of butter, a pint © 
cream, halt a pint of ſack, and ſweeten to your palate. Soak 
four Naples biſcuits in half a pint of milk, mix them with the 
other ingredients, Butter a pan and bake it, then turn it on a 


dim and ſtick citron and orange peel candied, cut ſmall, and ſtuck 


about it, Garniſh with Seville orange. * 
N | . To 


2 
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4 6.4 To make a Water Tanſey, 3 99 
Tax twelve eggs, beat them very well, half a manchet grated 
and ſifted; through a cullender, or half a penny roll, half a pint 
of fair water. Colour with the juice of ſpinach, and one ſmall 
ſprig of tanſey beat together ; ſeaſon it with ſugar to your palate, 
a little ſalt a ſmall nutmeg grated, two or three ſpoonfuls of rofe- 
water, put it into a ſkillet, ſtir it all one way, and let it thicken 
like a baſty-padding. Then bake it, or you may butter a ſtew- 
and put it into. Butter a diſh and lay over it; when one fide 
1s enough, turn it with the diſh, and flip the other fide into the 


155 


4 


pan, en that is done, ſet it into a maſſereen and throw ſugar 


all over, and garniſh with orange. 

Fro Peas Francoiſs. 125 
Taxkx a quart of ſhelled-peas, cut a large Spaniſh onion, or two 
widdling ones ſmall, and two cabbages or Sileſia lettuces cut ſmall, 

t them into a ſauce-pan, with half a pint of water, ſeaſon them 
with a little ſalt, a little beaten pepper, and a little beaten mace 
and nutmeg. Cover them cloſe, and let them ſtew a quarter of 
an hour, then put in a quarter of a pound of freſh butter rolled 
in alittle flour, a Cocalal of catchup, a little piece of burnt but- 
ter as big as a nutmeg; cover them cloſe, and let it fimmer ſoftly 
an hour, often ſhaking the pan. When it is enough, ſerve it up 
for a {ide diſh. | | | 
For an alteration, you may ſtew the ingredients as above; then 
take a ſmall cabbage-lettuce,. aud halt boil it, then drain it, cut 
the ſtalk flat at the bottom, ſo that it will ſtand firm in the diſh, 
and with. a knife very carefully cut out the middle, leaving the 
outlide leaves whole. Put what you cut out into a ſauce-pan, 


chop it, and put a piece of butter, a little pepper, ſalt and nut- 


meg, the yolk of a hard egg chopped, a few crumbs of bread mix 
all together, and when it is hot fill your cabbage, put ſome butter 
into & ſtew-pay, tie your cabbage, and fry it till ybu think it is 
enough; then take it up, untie it, and firſt pour the ingredients of 
peas into your diſh, ſet the forced 99 in the middle, and have 
ready four artichoke-bottoms fry'd, and cut into two, and laid 
round the diſh. This will do for a top- diſn. | 


onthe * ns | Green Peas with Cream. 
Tak a quart. of fine green „put them in a ſtew-pan with 
a piece of — as big - an = rolled in a little flous, ſeaſon 
them with a little ſalt and nutmeg, a bit of ſugar as big as a 
nutmeg, a little bundle of ſweet herbs, ſome parſley chopped fine, 
a quarter of a pint of boiling water. Cover them cloſe, and let 
them ſtew very ſoftly half an hour, then pour in a quarter of a 
— _ good cream. Give it one boil, and ſerve it up for a 
P de. , ; 

27 A Farce Meagre Cabbage, 
TAKE a white-keart cabbage, as big as the bottom of a plate, 
let it boil five minutes in water, then drain it, cut the ſtalk flat 
| | 0 


- 
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to ſtand in the diſh, then carefully open the leaves, and take out 
the inlide, leaving the outſide leaves whole, Chop what you 
take out very hne, take the fleſh of two or three flounders or plaice 
clean from the bone; chop it with the cabbage and the-yolks 
and whites of four hard eggs, a handful of picked parſley, beat all 
together in a mortar, with a quarter of a pound of melted butter; 
mix it up with the yolk of an egg, and a few crumbs of bread, 
fill the cabbage, and tie it together, put it into a deep ſtew-pan 
or ſauce pan, put to it half a pint of water, a quarter of a pou 
of butter rolled in a little flour, the yolks of four hard eggs, an 
onion ſtuck with fix cloves, whole pepper and mace tied in a 
muſlin rag, half an ounce of truffles and morels, a ſpoontul of 
catchup, a few pickled muſhrooms ; cover it cloſe, and let ir 
fimmer an Four, If you find it is not enough, you muſt doit 
longer. When it is done, lay it in your diſh, untie it, and pour 
the ſauce over it. 

To farce Cucumbers. , 


TaxE, fix large cucumbers, cut a piece off the top, and ſcoop 
out all the pulp; take a large white cabbage boiled tender, take 
only the heart, op it fine, cut a large onion fine, ſhred ſome 
pariley and pickled muſhrooms ſmall, two hard eggs chopped 
very fine, ſeaſon it with pepper, ſalt and nutmeg ; ſtuff your 
cucumbers full, and put on the pieces, tie them with a pack- 
thread, and fry them in butter of a light brown ; have the fol- 
lowing ſauce ready: take a quarter of a pint of red wine, a quarter 
of a pint of boiling water, a ſmall onion chopped fine, a little 
pepper and falt, a piece of butter as big as a walnut rolled in 
flour; when the cucumbers are enough, lay them in your diſh, 
pour the fat out of the pan and pour in this ſauce, let it boil, 
and have ready the yolks of two eggs beat fine, mixed with two 
or three ſpoonfuls of the ſauce, then turn them into the pan, let 
them boil, keeping it ſtirring all the time, untie the "ſtrings and 
pour the ſauce over. Serve it up for a fide-diſh. Garniſh with 
the tops. . 

5 To flew Cucumbers. 

Takes fix large cucumbers, flice them; take fix large onions, 
peel and cut them in thin flices, fry them both brown, then drain 
them and pour out the fat, pur, — the pan again, with 
three ſpoonfuls of hot water, a quarter of a pound of butter rolled 
in flour, and a teaſpoontul of muſtard ; ſeaſon with pepper and 
ſalt, and let them ſtew a quarter of an hour ſoftly, thaking the 
pan often. When they are enough, diſh them up. 

| Fry'd Celery. $4 

TAKE fix or eight heads of celery, cut off the green tops, and 
take off the outſide ſtalks, waſh them clean and pare the roots cleanz 
then have ready half a pint of white wine, the yolks ot three 

s beat fine, and a little ſalt and nutmeg ; mix all well toge- 
ther with flour into a batter, dip every head into the batter, and 
- fry them in butter. When they are enough, lay them in your 

diſh, and pour melted butter over them. te 
Celery 
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7 Celem «with Creams Mod 
Wasn and clean fix or eight heads of celery, cut them about 

three | inches long, boil them tender; pour away all the water, 

and take the yolks of four eggs beat fine, half a pint of cream, a 


little ſalt and nutmeg, pour it ever, keeping the pan ſhaking all 
the while. When it begins to be thick, diſh it up. | 


Cauliflowers fry'd. 

Takk two fine cauliflowers, boil them in milk and water, then 

leave one whole, and pull the other to pieces; take half a pound 
oft butter, with two ſpoonfuls of water, a little duſt of flour, and 
melt the buttep in a fiew-pan ; then put in the whole cauliflower 
cut in two, and the other pulled to pieces, and fry it till it is of 
a very light brown.- Seaſon it with pepper and falt, When it 
is enough, lay the two halves in the middle, and pour the reſt 
all over. | | | | 
To make an Oatmeal Pudding, £ 
Takt a pint ot fine oatmeal, boil it in three pints of new 
milk, ſtirring it till it is as thick as a haſty-pudding ; take it off, 
and ſtir in half a pound of freſh butter, a ele beaten mace and 
nutmeg, and a gill of ſack; then beat up eight eggs, half the 
whites, ſtir all well together, lay a puff-paſte all over the diſh, 
ur in the pudding, and bake it half an hour. Or you may 
boil it with a few currants. 
To make a Potatoe Pudding. ; 

Taxx a quart of potatoes, boil them ſoft, peel them and maſh 
them with the back of a ſpoon, and rub them through a ſieve, to 
- have them fine and ſmooth ; take half a pound of freſh butter 

melted, -balf a pound of fine ſugar, ſo beat them well together 
till they are very ſmooth, beat fix eggs, whites and all, ſtir them 
in, and a glaſs of ſack or brandy, You may add half a pound of 
currants, boil it half an hour, melt butter with a ylaſs of white 
wine; ſweeten with ſugar, and pour over it. You may bake it in 
a diſh, with puff paſte all round the diſh and at the bottom. 
8 To make a ſecond Potatoe Pudding, 
Bott two pounds of potatoes, and beat them in a mortar fine, 
beat in half a pound of melted butter, boil it half an hour, pour 
melted butter over it, with aglaſs of white wine, or the juice of a 
Seville orange, zud throw ſugar all over the pudding and diſh. 
| Ti a third fort of Potatoe Pudding. 
Tax two pounds of white potatoes, boil them ſoft, peel and 
beat them in a mortar, or ſtrain them through a ſieve till they are 
quite fine; then mix in half a pound of freſh butter melted, then 
beat up the yolks of eight and three whites, ſtir them in, 
and half a pound of white ſugar finely powdered, half a pint of 
- fack, flir it well together, grate in half a large nutmeg, and ſtir 
in half a pint of cream, make a puff-paſte, and lay all over your 
diſh and round the edges; pour in the pudding, and bake it of a 
fine light brown, | | 


For 
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For change, put in halt a pound of currants; or you may 
firew over the top half an ounce of citron and orange - peel cur 


— 


thin, before you put it into the oven. a 
Do make an Orange Pudding, 

Tax: the yolks of ſixteen eggs, beat them-well, with half a 
pound of melted butter, grate in the rind of two fine Seville 
oranges, beat in half'a pound of fine ſugar, two ſpoonfuls of 
orange-flower water, two of roſe water, a gill of fack, half a 
pint of cream, two Naples biſcuits, or the crumb of a halfpenny 
roll ſoaked in the cream, and mix all well together. Make a 
thin puff —— and lay all over the diſh and round the rim, pour 
in the pudding and bake it. It will take about as long baking as a. 


cuſtard, l 
Do make a ſecond fort of Orange Pudding. 

Yov muſt take ſixteen yolks of eggs, beat them fine, mix them 
with half a pound of freſh butter melted, and half a pound of 
white ſugar, a little roſe-water and a little nutmeg, Cut- the peel 
of a fine large Seville orange ſo thin as none of the white appears, 
beat it fine in a mortar till it is like a paſte, and hy degrees mix 
in the above ingredients all together, then lay a puff-paſte all 
over the diſh; pour in the ingredients, and bake it. 

To make a third Orange Pudding. Wn 

You muſt take two large Seville oranges, and grate off the 
rind as far as they are yellow, then put your oranges in fair 
water, and let them boil till they are tender. Shift the water 
three or four times to take out the bitterneſs ; when they are 
render, cut them open and take away the ſeeds and ſtrings, and 
bear the other part in a mortar, with half a pound of ſugar, till 
it is a paſte; then put to it the yolks of fix eggs, three or four 
ſpoonfiils of thiek cream, half a Naples biſcuit grated, mix theſe 
together, and melt a pound of freſh butter very thick, and ſtir ir 
well in, When it is cold, put a little thin puff-paſte about the 
bottom and tim of your diſh ; pour in the ingredients, and bake 
it about three quarters of an hour. 

To make a fourth Orange Pudding. 

Yov muſt take the outlide rind of three Seville oranges, boil 
them in ſeveral waters till they are tender, then pound them in a 
mortar with three quarrers of a pound of ſugar; then blanch 
half a pound of ſacet almonds, beat them very fine” with rofe 
water to keep them from oiling, then beat ſixteen eggs, but fix 
whites, a pound of freſh butter, and beat all theſe togerher till 
it is light and hollow; then lay a thin puff. paſte all over a diſh aut 
put in the ingredients. Bake it with your tarts. | 

Do make a Lemon Pudding. 

Gratz the outſide rind of two clear lemons, then grate two 
Naples biſcuits and mix with the grated peel, and aad to it three 
quarters of a pound of white ſugar, twelve yolks of Fd and 
half the whites, three quarters of a pound of melted butter, 


— 
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half a pint of thick cream; mix all well together, lay a puff-paſts 
all over the diſh, pour the ingredients in and bake it. An hour 
will bake it. ; $33 ton 
To make an Almond Pudding. | 
 Bzancu half a pound of ſweet Almonds, and four bitter ones, 


in warm water, take them and pound in a marble mortar, with 
two ſpoonfuls of Orange-flower water, and two of roſe water, 4 


gill of ſack / mix in tour grated Naples biſcuits, three quarters 
of a pound of melted butter, beat eight eggs and mix them with 
a quart of cream boiled, grate in half a nutmeg and a quarter 
of a pound of ſugar ; mix all well together, — a thin puff- 
po and lay all over the diſh, pour in the ingredients and 


ake it. | 
To boil an Almond Pudding. 
Bar a pound of ſweet almonds as ſmall as poſſible, with three 
ſpoogfuls of roſe water, and a gill of ſack or white wine, and mix 
in half a pound of freſh butter melted, with five yolks of eggs 


and two-whites, a quart of cream, a quarter of a pound of ſu- 
gar, half a nutmeg grated, one ſpoonful of flour and three ſpoon- 


tuls ot-crumbs of white bread; mix all well together, and boil it, 
It will take halt ag hour boiling. 
: Do make à Sago Pudding. 

Lr half a pound ſago be waſhed well in three or four hot 
waters, then put to it a quart of new milk, and let it boil toge- 
ther till it is thick; ſtir it carefully, (for it is apt to burn) put 
in a ſtick of cinnamon when you ſet it on the fire: when it is boiled 
take it out; before you pour it out, ſtir in half a pound of freſh 


butter, then pour it into a pan and beat up nine eggs, with five 


of the whites and four ſpoonfuls of fack; ſtir all together, and 
ſweeten to. your taſte, Put. 
clean waſhed and : ubbed, and juſt plump'd in two ſpoonfuls of 
ſack and two of roſe water: mix all well together, lay a puff- 
paſte over a diſh, pour in the ingredients and bake it. 

= To make a Mollet Pudding. 
Vo muſt get half a pound of millet-ſeed, and after it is 
waſhed and picked clean, put to it half a pound of ſugar, a whole 
nutmeg grated, and three quarts of milk. When you have mix- 
ed all well together, break in half a pound of freſh butter; but- 
ter your diſh, pour it in and bake it, - wa» 

To,make @ Carrot Pudding, 


- You muſt take a raw carrot, ſcrape it very clean and grate it: 


take half a pound of the grated carrot, and a pound ot grated 
bread, beat up eight eggs, leave out halt the whites, and mix 


the eggs with half a Jum of cream; then ſtir in the bread and 


carrot, half a pound of freſh butter melted, half à pint of ſack, 
aud three ſpoonfuls of orange flower water, a nutmeg grated. 
Sweeten to your palate. Mix all well together, and if it is not 
thin enough. ſtir in a little new milk or cream. Let it be of a 


moderate thickneſs, lay a puff-piſte all over the diſh and "_ 


t in @ quarter of Apound of currants | 


Dee 


\ 
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the ingredients. Bake it; it will take an hour's baking. Or 
you may boil it ; but then you muſt melt butter, and put in white 
wine and ſugar; of 250] 1 
* A ſecou Carrot Pudding. 8 
Gr two. penny, loaves, 2 off the cruſt, ſoak them in a 
quart of boiling milk, let it ſtand till it is cold, then grate in two 
or three large carrots, then put in eight eggy well beat and three 
quarters of a pound of freſh putter melted, grate in a little nut- 
meg and ſweeten' to yout taſte,” Cover your diſh with puff: paſte, 
pour in the ingredients and bake it an hour: | 4 
| To make a Cow/lip Pudding, : dad (a5 
Having got the“ flowers of a peck of cowſlips, cut them ſmall 
and. pound them ſmall, with half a pound of Naples . biſcuits 
grate, ad three-pints of cream. Boil them a little; then take 
tl off the fire, and beat up fixteen eggs, with a little eream 
and a little roſe water, Sweeten to your palate, Mix it en 
together, butter the diſh, and pour it in. Bake it; and wilen it 
is enough, throw fine fugar over and ſerve it up. y 5 
Won, New milk will do in all theſe puddings, when you have 
no Cream. | 1 
Tie make a Quince, | Apricot, or White Pear-Plumb Puddings 
SCALD your quinces very tender, pare them very thin, ſcrape 
off the ſoft ; mix it with ſugar very ſweet, put in a little ginger 
and a little cinnamon, To a pint of cream, you muſt put three 
or four yolks of eggs, and ſtir it into. your quinces till they are 
of a good thickneſs. It muſt be pretty thick. So- you may do 
apricots, or white pear-plumbs, Butter your diſh, pour it in 


e @ Pearl Bang Pudding, | 
Gtr a pound of pearl barley, waſh it clean, put to it three 
quarts of —— milk, and half a pound of double wr rb hey 
utmeg grated ; then put it into a deep pan, and bake it with 
1 5 read, Take it out of the oven, beat up fix eggs ; mix 
lt well together, butter'a diſh, pour it in, bake it again an 
our, and it will be excellent. | " 
Tory To make @ French Bariiy Pudding. "4 et 
Pyr to a quart of cream fix eggs well beaten, half the whites, 
ſweeten to your palate, alittle orange · flower water, or roſe water, 
and a pound of melted butter: then put in fix handfuls of French 
barley, that has been boiled tender in milk. Butter a diſh and 
put it in. It will take as long baking as a veniſon paſty. 
Looks ets ! To make an Apple Pudding. | | 
Takx twelve large pippins, pare them and take out the cores; 
them into a ſauce · pan, with four or five ſpoonfuls of water. 
il them till they are ſoft and thick; then beat them well, ſtir 
in 4 quarter of a pound of butter, a — of loaf ſugar, the 
og three lemons, the peel of two lemons cut thin and beat 
Aa 


mortar, the yolks of eight eggs beat; mix all well co 
| M gether, 


— 


\ 


Dae it; Nou may add a quarter of a pound” © 


is colt 
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ther, Vake it in a ſlack oven, when it is near done, throw over 
Aale Aus] ſugar, Lou may bake” iu in a er. as A — 


re, 


the other puddings. 

To make 2 HDallan Pilliig. 
bel. T up pint of cream, ald ſlice in forye French roll, as much 
as you Gtr will make it thick cnougb, heat ten eggs fine, "grate 
4 nutmeg, butter the bottom of bj 52 flice” twelve | ip ins 
into it, throw ſome orange- peel and r bvef, and hal int 
of red wine; then pour Four cream, 0 c and eggs over * firſt 


lay a puff. paſie at the bottom of the diſh and "Ft the edges, 


72m bake 1 it half an hour. 


= - 


ſn a To male is Ries Prong, jr met 

3 a quarter of à pound of Tice, put it into a ſaueg. pan 
— — a quart of new milk, a ſtick of cinnamon, ſtir it often a 
keep It 2 ſticking to che ſauce-pan. When it is boiled thick, 


pol it into a pan, ſtir in a quarter of a pound of freſh butter 


and ſugar to your palate ; grate in half a nutmeg, add three or 
four ſpeonfuls of roſe water, and ſtir all well together, when it 
. beat up eight eggs, with half of the whites, beat it all 
well together, butter a diſh, and pour it in and bake it. You may 
lay a-puff-paſte firſt all over the diſh; ; for change, put i ina few 
ANTICS and ſweet meats, it you chuſe it. 
4 ſecond Rice Pudding, | Shes 
e half a yo of rice, put to it three quarts of mille Air 
half a pound of ſugar, grate a fmall nutmeg in and break in 
Half a pound of freſh butter; butter a,/diſh, and pour it in and 
2 cutragts, for 
change. If you boil the rice and milk, and then ſtir in the ſugar; 
you may bake it before the fire, of in # tin oven. You may add 
e aun Without. 
"A third Rice Pit. th WS 
"Fake fix ounces of, the flour of ri LOR ut it. into a quart 
rn, and let i it boi] till it is pretty th hick, irring it all tba nbi 
the? por it into a'pan, ſtir in half a pound of trefli | butter 55 


quarter of a pound of ſugar; when it is ene in a nutmeg, 


beat fix eggs with a ſpoonful or two of ſack, beat and ſtir all well 
together, lay a thin puſſ- paſte at the bottom of your” diſh, pour 


it in aud bake it. 
4021 Jo beila Cuftari Pudlig. h 


, r a pint of creum, out of which take two. or three . 


fuls, and mix with a ſpoonful of fine flout ; ſet the ' reſt” to boil, 


When it is boiled, take it off, and ſtir in the cold cream and 


flour very well When it is cool, beat up five yolks and two 
whites of eggs, and ſtir in a little falt and x Fung nutmeg," and two 
or three ſpoonfuls of ſack; ſweeren to your palate; butter a 
wooden bowl, and pour it in, tie a cloth over it and boil it: half an 
hour. When it is enough, untie the cloth. turn. the 1 out 
eo oo and pour ed wee over t. - 
113% Q 


— 


turn aut, withqut ſtiching to the cl oth- a «IM 417 
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To: make a Flour. Budding... TY: 
Tat Nan ene beat up fight: egge, hut four ↄf the 
Bites, mix wi h them. ee A pint of. milk, and into 


that t four large pon, of flours; beat it well together, boil; Ar 

bittet. almonds in, two {poontuls of Water, ur the water inio the. 
egga,; blanch che almgads and, beat them. fine in a moxfar; rags. 
mix them an, with: halts large 23 and dea ſpaontul, of 
chen wir ! in the rel of che! milk Ver - Four, cloth, well, . 
bold it an ohr pour weed Butte Gr Sr ig, and ſug gr,, If your 
like, it, thrown all over. Obterye, always, 1 ip. boiling. puddings, 

t.the 1 _boils. bafore you, put. them into the pot) and have 

— Suben they, ane, boiled, 4 pan, gf. clean cold. ml el 
gave your puddipg png,dip in, dhen unge An 


r wh 6 
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"A ice” a gutt Sr lui, beat up fix eggs; balf the“ whites; 

mix, as above, P. Pogdlfuls of flour, a tea nful bt / ſalt and 

2 e'of beaten gingen; then mix all to ether, boil it an hour d 

quarter, an pour melted butter over ie, a way put in Leight 

45. if du b Neg.! tor Aug, Add half Foal of FL 
ens or curratits,”' 39 

g. To 0 Bay's a Batter Pudding MF AD e. 


* a qu 'of ilk. mix. ſix. Us of flour, Wich a a 6 * 
t of the oth. 5 tes 0 At, two tea ſpoonfuls, 
en ginger, and - of che, tipgture pf, ſafron; then, mis. 
together, and hoil it ap Hour. , You, may, add Fruit, as 100 think 
e * * 1 oc 6; 3b 6506 % 3 pref | 
«49731 4 7 * ee Gaafu all.. 70 unαu⁰ Dane 
aks a pound ot fine flour and a pound- of hies brtad grated, 
take eight eggs,butthalf the whaces,» beat. them up, and mix 


A 


with them a pint of, new milk, then flix in the bread and — 2 


ar, a ittle beaten ger; mix all well together, a er 


or boil Ike; It wi take three quarters, of, an hour's 2 "baki 


Re ins.,ftoned,, a pound currants, half. A-, 5 


ut cream in, ad of milk, if YOU. have: it. It will be an; 
dition to the pudding. i 224% 36 >4 01.1460 wy X 
10G ,t: 3? ee © ArandiPaoblingd ix N 5 alif » $464 


Cur of all the cruſt of a penny white loaf, and ſlice it thin 


into a quart of new milk, ſet itt over a cha ſing-diſh of coals till 


the bread has ſbaked up allthe milk, chen put in a piece of {veer 
butter,” fir it rbund; let it ſtand till cold; or you may boil yout 
milk, and pour ober our bread and cover it up cloſe; dots full 
as well; then tuke t * of ſix eggs, the whites of three, 
and beat them up with a letle roſe water and nutmeg, a litile ſalt 
hb if you chuſe it. Mix all. well be and boil it 
dur. | , 
0124: 22067 9373 Mis hr Br on th 7 
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To nale 4 2 Bread Pudiing. 


"Park ul we Frutab of a ftale petiny kent ere i. abr e I; 4 ques 


of cream, 18 over 2 flow re ti yy in ſealding hot, chen 

ſtand till iris cold, beat up the breach ' arid* cream well together, 
grate i ſome nutmeg, t ke twelve bitter almonds, boil chem in 
twWi\ſpobgtuls'of water, pour the water to the ereath ant ſtir * 
in with'a Httle ſalt, ſweettn:it to wiv ao Focus 51 the alrti6 
ard beat them in a mottar, Mit Pebnfult of "froſt of orati 
— Water till they are à fihe | ther — | gee 

50 e cream, till they Are w ds rh thi cream, rhe 
9 05 vof eight eg Rr he, pol der four; Beat Pre 
0 


ate a them with ereum, ind wit all well together. 
eu diffy is beſt to boif it ij bur if — A clotk, Be 
ſure to dip it in the hot water tad fHloer ir well, tie it loofe and 
| bo it — an hour. Re ſure the er boile when you put it in, 
E all the time, ben i js enqugh turn it into 
_ 400 zelt Pocher wag] put in o or t eg uls of 1 
wine or a ive it 2 15 gy pow it 1 85 ur pulding ; 
firew's good Pal of fine (| ugar all over the pudding and Amn 8 
ſend ĩt io tle hot. New milk will do, 2 u ro oe 
cream. ou may, for change, put in à few cufrrants. 
To male an ordina .B read Pudding. . 
Taxs .two ' halfpe penny rolls, flice che thin, cruſt and all, 
Fur over them a pint of neſr milk; boiling bot, cover chem 
cloſe, let it tand ſome Houty to fodk f then — it well 'with HY 
le melted butter, ad beat ſchd volk, and whites" of tie 
eggze, bent at! together weil with a Hrtle falt. Boft it Baff aft 
hour; when it is done, turn it Ton your diſh, pour melted hat- 
roy and ſugar over it. Some love à little vi — . — in the butter. 
If your rolts/are {halo and grated . they with do — add all. 
fle ginger, . meu may bake, iv with a feu curranta-. gi 
_— u bar f 7. hd; bali Bred uo. WES 
KK the im 4 penny -löuf, as much we poten 
9 1 0 age wa whites; Fee 22 ht 
7 ns, ſtone ned,” ee "pe potint of curtants cſean with 4 
Nad, A litife falt. Mis firſt the breud and flour, bee = 
and ſugar to your palate, then the eggs, and ug much mifk as 
make it like a good buttery them the fruit, _ the diſh, * 
n in and hake it. 2! Se itte | 
Hits Maos \$4 mole 6 e Le 10 31, , 
Hals a penny! ants youu over: it half ſhe rn milk Cha 
hot, dove it cloſe; let it ſtati& fill it has! ſgaked vp the ery; 
then tie it up in 3 cboth, and bail it a-quarter of an hour. When 
it is dene, lay it in 3 diſh, pour melted; dutter over it, and 
throw ſugar all over; a ſpoonſul at wine or roſe · water, does 
a3 well in the butter, as juice of Seville orange. A French 
manchet does beſt; but there are little loaves made 0 755 tf 
far the ute. A French roll, or c- cake, does very we boile 


| thus, 5 To 
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* De mate 4 Cheſnut Pudding. - 
Por a Sinewend a half of cheſaum into u Killer or — 
E water, boil them a quarter of an hour, then blanch,and-peel 
chem and beat them in a mortar, with à little orange 


\ flower gr roſe water 4 nd:fack, till they are a fine thin paſte t 
beat up twelve eggs, Frith half the whitesz and mix them w. 


* grate half a GT little ſalt, mix them with three pints of 


team and half Ane of melted- butter; ſweeten it to your 
palate; and mix all to getber, Lay | uff paſte all over the 4. | 
ur in the mixtuit 1 al 2 it. hen you can't get crea; 


three pi 25 milk, beat up che Volks of four epgs and ir 
Into the m ſet. it over the fire, ſtirxing it all the time tilt it is 
ling hot, then mix It in the room of the cream. ”m 423 
To make-a Fre plain baked Pudding. 

ee nauth rok 2 quatt of milk; and put three 2 
a When it-has boiled 4 little, wich ane four, | make it inte a 
baſty- pudding, aithiadictle ſalt, preaty thick ; take it off the ſive, 
and ſtir 1 — a pound of butter, a quarter of a pound of ſugar, 
- beat up giv eggs and half the whites, ſtir all well together, 
lay a uff. paſte N Karen 


Donn bake it. 


WP: 7s maki pretty uri⸗ Cheeſwcurd bud 10 tin 

Tov muſt take 2 alben of milk, and turn it with runner, 
ik drain all the curd from the whe „put the curd into a thor- 
tar, a and beat it with half a pound ' "Freſh butter till the buttec 
and curd are well mixed; then hegt fix half the whites, 
und train them to the curd, two. Naples Bb. or half a penny 
roll grated ; mix «ll theſe wether, Rad ſweeten to your palate : 
butter your tty-pans, and fill them with. the ingredients. Bake 
them, but don't Jet your oven be too hot; when they; are done, 
turn them out into a diſh, cut citron and candied otange-peel into 
little narrow hits, about an inch long, and blanched almonds cut 


Aer ſtick them here and there on the tops of the pug- 
as 


you fancy; pour melted butter with a little ſack. an 
it 5 diſh, and throw fine ſugar all over the aun. 
day 2” They make a protty ſide · diſli. | 
Do matt an Apricet P 
enn fix large apricots very tender, dear them mo ſmall, 
fue them to your taſte. When they are cold, add fix eggs, 
only two whites well beat; mix them well together with a pine 
of good cream, lay 4 putf- paſte all over your diſh and pour in 
. Your ingredients. Fake it half an hour, don't let the oven be 
too hot; when it is enough, throw a little kur ſugar all over ir, 
and ſend | it to table hot, 
| To make the Iofewich Almond FT 
1 ſomewhat above three ounces of the crumb of white 
| bread ſliced, in a pint and a half of cream, or grate the bread; 
then beat half a pound of . almonds very fine ul!l they 
3 * 


tos full. Mev 


- 
© 
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are like a paſte, win ea Üttle orunge flower water, beat up the 
gyölks ot eight eggs and the whites of ' fdur z mis all well toge- 
Letter, put in a quafter of a pound of r and ſtir in a 
Netle melted —— quarter of u pound, lay a: ſheer of 
puff. paſte at the bottom of your diſh and pour in the ingredients 
at e our will bake ite. ; 
0 ORF." Grab þ Permicella Padding 3% © ty 


: 


Jer thin, like a thin wafer; and when, it is fo dry as you can 
e up together without t | 
then with a ſharp knife begin at one end, arid Cut it as chüm as 
you can, have ene Wires Bong with! 4 fitfle ſalt in it, put in 
the paſte, and quſt give it a boil for a minute ot two; then throw 
A imo n fieve to drain, then take a pan, lay a layer of verniſtella 
andia layer of butter, and ſo on; . When it is acnol, beat it dp 
well together; and melt the reſt of the butter and pour on it; 
beat it well (a pound of butter is enough; mix half with the paſte 
and the other half melt) gtate the crumb! of a penny: loaf, and 
mix in; beat up ten eggs, and mix in a ſmall nutmeg grated, i a 
gill of ſack, or ſome roſe- water, a tea ſpoonfulſof ſa bt bem It 
all well together, and ſwesten dit to your, palate 5 grate a little 
Jemon-peel.ing and dry two large blades of mace and beat them 
fine. Von may, for change, add a pound of gurrants nicely waſh - 
ed and picked clean, bunter the pan or diſh you bake it in, and 
then pour in your mixture. It N our and a half bak- 
ing; but the oven muſt not be too ot. 1 vou lay a good t in 
eruſt,round the bottom of the diſh. os ſides, It will be better. lor 
OM 091500 ot ot) Paddings pr lt. Diss. 
ow muſt take a pint off ercam and boil it, and flit à half 
penny loaf and pour the cream hot over it, and cover it cloſe till 
it is cold; then beat it fine, and grate in half a large nutmeg, 
4 quarter of a pound of ſugar, the yolks of four eggs, but two 
Whites well best, beat it all well together. With the half of 
this, filk tour little wooden diſhes; colour one yellow with ſaf⸗ 
fron, one red with cochineal, green with the juice of! ſpinach, 
and blue with ſyrup of violets; the reſt mix, an ounce of ſweet 
almonds blanched and beat fine, and fill a, diſh.» Your diſhes 
muſt be | ſmall, and tie your covers over very cloſe with ano 
thread. When your pot boils, put them in- An hour, will boil 
them; when enough, turn them out/in/a,diſh, the white one in 
the middle, and the four coloured ones round. When they are 
enough, melt ſome freſh butter, with a glaſs of ſack, and pour 
over, and throw ſugar all over the diſh. .'The white, pudding- 
diſh muſt be of a larger ſize than the reſt ; and be ſure to but- 
ter your dithes well before you put them in, and don't fl] them 


1 
— 
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To male a Su cel · meat Pudding - 

pur a thin puff. paſte all over your diſh, then have candied 
— and lemon peel and citron, of each an ounce, ſlice them 
thin, and lay them all over the bottom of your diſh.; then beat 
eight yolks of eggs, and two whites, near half a pound of ſugar, 
and half a pens of melted butter. Beat all ivell rogether ; when; 
the oven is ready, pour it on your ſweetmeats,, An hour or * 
le bake it. he oven muſt not be fvo hot. 


| Do male @ fine Plain Pudding. Ms 
Gar a quart of milk, put into it ſix laurel-leaves,, boil it, then 
tak out your leaves, and ſtir in as much four as will make it 
haſty: pudding pretty thick, take it off, and then ſtir in half a 
pound of butter, then a quarter of a pound of ſugar, a, malt 
nutmeg _ and, twelve. yolks and fix, whites; of eggs wel 
beaten. all well, Fal an butter a diſh and put in * 
W A lerle more than half an heur will bake it. 4 
J. nale a Retafia Pauli. LET _m 
10 a — creamy boil it with four or five Adden 
then take them out, and break in half a pound'of Naples biſcuits, 
half a pound of butter, lome ſack,” nutmeg and a little falt ; take 
it off the ſire, cover it up, when it is almoſt cold, put in- two 
ounces of blanched almonds beat fine and the yolks, of. five eggs 
Mix all well together, and bake it in a, moderate oyen dl an 
. Scrapè ſugar on it, as it goes into the oven. 
J To make a Bread and Butter Puilding. 
«Ger: a penny loaf, and cut it into thin flices of bread and but⸗ 
ter, as you do for tea. Butter your diſh as you cut them. lay 
ſlices all over the diſh, then ſtrew a few currants clean waſhed/and 
icked, then a row of. bread and butter, then a few currants, and, 
fo on till all your bread and butter is in; then take a pint of milk, 
beat up four eggs, a little ſalt, half a nutmeg grated, mix all $05 
her with ſugar to your taſte; pour: this over the: bread; and 
Earl it half an hour. A puff - paſte under does beſt; Tou may 
put in two ſpoonfuls of roſe - water. 180 


7e make a boiled Rice Pudding. 
Havixe got a quarter of a pound of the flower of rice, put it 


- IT, 


_ oyer the fire in a pint of milk, and keep it ſtirring conſtantly 
that it WY not clod nor birt. © When it is of 'n good thickneſs, 


take it off, and pour it into an earthen pan; ſtir” in half a 
pound of butter very ſmooth and half a pint of cream or new 


milk, ſweeten to your palate; grate in half a nutmeg aad the 
"outward rind of à lemon. Beat up the yolks of fix eggs and two 


whites, beat all well together; boil it either in ſmall china ba- 
fons, or wooden bowls... When boiled, turn them in a diſh, pour 
melted butter over them, with a lade ele e Um ſugar all 
n * 


. 9 , - 
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To male a cheap Rice Pudding." 


' Geraquarter of a pound of rice and half a pound of raiſins - 


toned, and tie them in à cloth. Give the rice a great deal of 
room to ſwell. Boil it two hours; when it is enough, turn it 
into your diſh, and pour melted butter and ſugar over it, with a 
little nutmeg. | SM” TINO ot; bo « Hit lng 
bd To make a cheap plain Rict Pulling, © h 
Gzr a quarter of a pound of rice, tic it in a cloth, but give room 
for ſwelling. Boil it an hour, then take it up, untie it, and with 
« ſpoon ſtir in a quarter of a pound of butter, grate ſome nutmeg, 
and ſweeten to your taſte, then tie it up cloſe and boil it another 
hour; then take it up, turn it into your diſh aud pour melted but- 
nnn. eee 01901 hun 
77 make à cht baked Rice Pudding, . 
Yor muſt take a quarter of a pound of rice, ball ie in a quart of 
new milk, ſtir ir that it does not burn; when it begins to be thick; 
an it off, let it ſtand ill ĩt i a litge cool; chen ſtir in _ uarter 
a pound ot butter and ſugar to your 5 grate a nut- 
meg, butter your diſh, — and 1 1 1 + pars 
e Top make a Spinach Pudding. u 5 
©, Takes a quarter of a'peck of ſpinach, picked and waſhed 
pur it into a ſauce-pan, with. a little falt, cover it cloſe, and when 
It is boiled juſt tender, throw it into a ſieve to drain; then chop 
with a knife, deat up fix eggs, mix well wirh it half a pint of ci 
and a ſtale roll grated fine, à ſitelo nutmeg, and a quarter of a pound 
ef melted butter; ſtir all well cogether, RN 8 
2 the ſpinach, and keep ſtirring it all the time till it beging to 
icken ; then wet and flour your cloth very well, tie dt up and 
dai it an hour. When it is enough, turn it inta your diſh, pour 
melted butter over it, and the juice of a Beville orange, if you like 
itz as to ſugar, you muſt add, or let it alone, juſt to your taſte. 


ui gugar. You may add biſcuit in che room. of „ i 

It ” , | nr. T9 IIe. 1 V3 oY 1 
To make a 'Quaking  Pudding« | 
Tak a pint of good cream, fix egga, and half the whites, beat 
them well and mix with the cream; grate a little putmeg in, add 
alittle ſalt, and a little roſe - water, if ebe agrecable; grate in t 
crumb of a halfpenny roll, or a ſpoonfal of flour, firſt mixed w 

« little of the cream, or a ſpoonful of che flour of rice, which you 


pleaſe, - Butter a cloth well, and flour it; then put ur mix- 
ture, tic it not too cloſe, and boil it half an hour tall. ſure the 
water boils before you.put it in. 

" To make '# Cream Pudding. * 


Tax a quart of cream, boil it with a blade of mace, and half a 
nutmeg grated, let it cool, beat up eight eggs, and three whites, 
I —ç well, mix a ſpoonful of flour with them, a 22 of a 
pound of almonds blanched and beat very fine, with a nful of 
orange-flewer or roſe-water, mix with the eggs, then by degrees 
| 2 | mix 


' dean, 


You may bake it; but then you ſhould put in a quarter of mm 
— if you Ii 
BY if; 


y -y = I&S i aca 
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mix in the cream, beat all well together, take a thick cloth, wet t 
and flour it well, pour in ohr uk tie ft cloſe, agd boil i half.an 


hour. Let the water boil all the time fait 5 Mien ſe is' done, +6 
it into your diſh, pour melted butter rer, with 1 
the o tos Tiga e eee dt un atod 08 


ues e e e 

Tax a quart of milk, beat ſi eggo, f the whites, with vat 
2 pint of the milk and four ſpoonfula of four; 4 Httle ſalt and | 

done of beaten agel thee by ae eval this HE, And 

2 pound of prucns, tis it in u eloth, 'b6tf it an hour, Hythe Butter uh 
pour over it. Damſons cat ell done chien, in room of pruens. 

N rods 2: T. a Spoon Pudung. e ee 

Tax 2 ſpoonful of flour, a Tpoonful of cream or milk, zu U 
a little nu 157 Nb ger and Kit: wür al r p 2 87 1 
n e eee 
* Ma 4 * To e As * an ann 
* KR AR puff- paſte, 4t out an ic tick, Pare your 
and core them, enough to fill che cruſt, and cloſe at up, a 
it in a cloch and boil it, If a fmall pudding, cworhonrs ; N l 
one, three or four hours. When it is enough turn it inte. yr diſde 
cut a piece of the cruſt gut af the top, butter aud 1 % y 
palate; lay on the-cruſt again, and ſend it to table A per 
pudding make the ſame way. And thus you may make a damion- 
pudding, or any fart of plumbs, apricots, cherties or mulberries, 

' ».» 2 


Fist make a light dough as forſbread, with flour, water, faltiand 
cover with a cloth, and ſet it before the: fire for half an hours 
hen have a ſauce-pan of water on the fire, and when. it boils rake 
the dough, and make it into little round balls, as big a6 a lunge 
hen's egg ; then flat thera wich your band, and put them into the 
-boiling water; a few minutes boil them. Take great ere dae 
don't tall to the bottom of the pat or ſauce· pan, tor then they: 
be heavy; 1 2 ‚ e time. When 
they arc £pough, take them up (which they will be in gen miute⸗ 
e b them an Ygur dh, and have | my + im a cup. As 
good 2 way as any to fave trouble, is to ſend to che baker's fur hüt 
A guattern of dough {which will make à great many) and then y 


hate anly the trouble of boiling it. 7 
4 f MN To make Norfolk Dumplings. 


Mix a good thick batter, as for pancakes ; take half n-pint'of 
milk, two eggs, a little ſalt, and make it into a batter with flour. 
Have ready a clean ſauee- pan of watet hoiliag, into which drop this 
batter. Be ſure the water boils fall, and, c or three minutes wilt 
bol them ; chen throw them into a ſieve to drain che Ma A. 
chen turn them into a diſh and ſtir a lump of ſtreſh butter into ab 
eat them hat, and they are ver). gaad- cu md 3119 rho a8 
mM eels oh oP & 19/5 n 19163 199 3 2463 nend 
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Mix, four = water, with a little falt, like g palte, roll my in 
balls as big as a turke 's egg roll them in a little flour, ave the 
water — throw them in the water, and half an hour will boil 
them. . They are beſt boiled with a good piece, of beef.. You may 
add, for change, a few Eurrarits. Have melted butter in a cup. 

Anotber Way to make bard Dumplings. | 

- Rus i into your flour firſt a good piece of butter, then make it like 

» cru for a pye ; make them up, and boil them as . | 


Lo male gha Apple Dumpli 


| ' Maxy e puff paſte, pare ſome large „ cut ot in 


take out. res very nicely ; take wa iece of cruſt, 
and roll ; it round, enough f one — 7 1 they are A 4 
not look. pretty, 10 roll the cruſt round each ap Vis th the 
round like a ball, with a little flour in your hand. Hare a pot of 


"water boiling, take a clean cloth, dip it in the water, and ſhake flour 


over it; tie each dumpling by itſelf, and put them in the water 
boiling, which keep boiling all the time: and if your cruſt is light 
and good, and the apples not too large, half an hour will boil 
them; but if the apples be large, they will take an hour's boiling. 
When they are enough, take them up and lay them in a diſh ; throw 


mine ſugar all over them, and ſend them to table. Have good freſh 


. ſhape you-pleaſe, either rolled or marked with an iron on Pagan. 


nent melted in a cup, and-fine beaten ſugar in a ſaucer. 
— | Another Way to make Apple D uniplings. PONY 
Maxx a good puff-paſte cruſt, roll it out a little thicker wen a 
erown-piece, pare ſome large apples, androlſevery apple in a piece 


of this paſte, tie them cloſe ima cloth ſeparate, boil them an hour, 


cut a little piece of the top off und take out the core, take à tea- 
ſpoonful of lemon · peel ſhred as ſine as poſſible, juſt give ĩt a boil 


0 in two ſpoonfuls of roſe or orange · flower water. In each dumpling 
put a tea · ſpoonful of this liquor, ſweater the apple wt lx fine ſugar, 


Ly in ſome melted butter, and lay un _ ce of cruſt again. 
them in your diſh, and throw fine fugar all over chem. 
| To male a Cheeſe-curd Florendine.” | 
Taxt two pounds of 'theeſe-curd, break it all to pieces with 
hand, a pound of blanched almonds finely pounded, L a 
ttle roſe-water, r. half a pound of currants clean waſhed and 
a little ſugar to your palate, ſome ſtewed ſpinach cut fat; mt 
all well together, lay a puff. in u diſh, put in your ese, 
cover it with a thin eruſt rolled, and laid acroſs, and bake it in a 
moderate oven half an hour. As to the top- otuſt lay it in hat 


A Plrendine of Oranges of Apptes. | 
Gr half a dozen Seville oranges; fave the juice, take out the 


pulp, . — in water twenty-four hours, thift them three or four 
times, then boil them in'thtee or four waters, then drain them for 


the water, put them in a pound of tugar, and their juice, boil them 
to a Huf, take great care they do not thick to che pan you do them 


in, 


4 


nad PLA LN an EASY. ter 
in, and ſet them by for . „When you, uſe them, lay a puff-paſte 
All over. the diſh, boil te 
little wa er and ſugar, an 
© the pippins in the dith. Bake it in a flow oven, with cruſt as aboyez 
1 Or Jul bake the cruſt, and. then lay in the, ingredients. 
a1 Had 200 11147 Thomake en; Artichobe R 2 
Boi twelve artichokes, take off all ther leaves and chokey take 
the bottoms elear from. the ſtalk, wake à good puff. paſte eruſt, and 
lay a quarter of a pound of good fteſh butter all oven the bottom bf 
your pye ; then lay a,row. of artichokes, ſtrew a little pepper, falt, 
and beaten mace over them, then another row, and ſtrew the. reſt 
of your ſpice oyer them, put in a quarter of a, pound mire of but- 
ter in little bits, take half an gunce of truffles and motels, boi them 
- in_a,quarter, of à pipt, of water, pour the water into the pe, cur 
_ the truffles and, morels very {mall, throy, all öyer the pye ;, t have 
; Teady twelye eggs boiled hard; fake only the hard yolks, Lay them 
all over the pye, pour in a gill of white wine, cover your pye a 
bake it. When 127 cruſt is done, ſhe pye is enough. Four large 
blades of mace and twelve pepper-corns well beat will do, with a 
rex-Tpoqabul of far. MO ER ITS 
dar Ne ee 431 Hauge ogren hl of alto Jt Drag, & 35 45d 
SN 3199 94s I; 23 n . Dee 
Mk a J crult,. cover your diſh with it, then have, ready 
- tpvlye egvs boiled hafd, cut them in flices, bog lay them in your 
„pe throw half a pound of currants, clean WA ed and picket, A 
- , over che eggs : then, beat up four eggs well, mixt with half a pipt 
_ of white, wine, grate in à ſmall nutmeg, and make it pretty ſiveet 
with ſugar, You are to, mind to lay a quarter of. a pound of butter 
between the eggs, then pour in your wine and eggs and cover yaur 
pye. Bake it half an hour, or till the cruit is done. 5 
134" 9.1200 » To make 4. Potatoe: Pye; wo {47 9. eG 
Boll three pounds of potatoes, peel them, make a-govd-cruſband 


ide two 08 the oranges and mix 


" 


19 


lay in your diſh; lay at the bottom half a pound of butter, then 


lay in your potatoes, throw over them three tea - ſpoonfuls of "talk, 


and a ſmall nutmeg grated all over, fix eggs boiled hard and chep- 


ped fine, throw all over, a tea - ſpoonful of pepper ſtrewed all over, 
then half a piar of white wine. Cover your pye, and bake it half 


an hour, or till the eruſt is enough. ES: > 


3 0 To male an Onion Pye. | : 
Wasn and pare ſome potatoes, and eur them in ſlices, peel ſome 
onions, cut them in ſlices, pare ſome apples and flice them, make 
à good cruſt, cover your diſh; lay a quarter of a pound of butter all 

over, take a quarter of an ounce of mace beat fine, a nutmeg grated, 
a tea-ſpoonful of beaten pepper, three tea-ſpoonfuls of ſalt, mix all 
together, ſtrew ' ſome over the butter, lay a layer of potatoes, ' a 
layer of onion, a layer of apple, and a layer of eggs, and ſo on till 
you have filled your pye, ſtrewing u little of the ſeaſoning betuten 
euch layer, and a quarter of a pound of butter in bits, and. ſix ſpoon- 
fuls of water, Cloſe your pye, and bake it an hour and a half. A 
pound of potatoes, a pound of onions, a pound of apples and twelve 
eggs, will do. | To 


* 


9 20+ quartered and. coreg i in a | 


#2 


: 


272 Ne AR T COOKERY, 


"\lbq-Pucq a A a2 "To" make an Of e. | 
1 . 4 ctuſt, 170 it over your, iſh, take tivo orang „bail 
them wich 0 lemons tl If render, in four or five quarts 0 water. 

In the Taft water, which there muſt be about a pint of, add a 
of loaf ſugar, boil i Ky take them out and flice 4 into your pye; 
then pare twelve pippins, core them — ve them one __ inthe the 
ſyrup; lay them all over the mon, pour in the ſyrup, 
and pour on them fame © 2 rr. N 82 
n in a flo Oden b 2 an hour. | * 
een = O.Igh make a Shirret Pe. A* Hes 
* Joy ere and'boil them tender, peel g Nice "ry 
1 . 5 and rake 4h half a pint of cream the ya N an e f 
fine Do a little nutmeg, a Attle beaten mace, U tle 
5 all together well, wh's quarter of a 8 f freſh bulter 
Fr chen E In as e as your did wilt hold, put on the 
iy cruſt 6nd e it half an hour, You may put in forne bard 


s of epgs ; If you cannot W AR 
ou Wo pours of e root will do. . 


2 male an Apple Pye 


* 


NR 35 


uarter your appl es, "and take out the gane 15 a 
apples . throw 1 in half the ſagar you defi ign for, 5 th 
t "whice a little I fine, TP over . if neee © little 


2255 


|, 


s #3 © 


"of the 1255 aud a th cores in ſome fair 4 with a blade of mace, 
lit is very Krain it aud boil the fyrup with a little fugar, 
till there is but very fitle and good, pour ſt into Four pye, put on 
ous your upper cruſt and bake it. You may put in a little | Quincy or 


tg your N and ſqueeze a little more lemon. A the peelin 


if you pleaſe. 
N e „„ You may 
butter them hon — — or beat up the yolks 


of tb. eggs and half a pint of cream, with u little — {weet - 
ened with fogar;” take off the lid and pour in the. oveam. , Cut che 


| 1:6ruft in little three · corner * and Rick.about u r 
it to table. ö 231} 10% 109 u 


e mate « Cherey Poe. 
Mer a god cruſt, lay g little round the ſidos of your diſh, throw 
ſage r.at the bottom, and lay in your fruit and ſugar at top. A tew 
eurrants.does well with them; put on your id, ne Dake gn a 


| : Nack oven. 


Make & plumb pye the ſame way, and a  goofcþerry pye. If; vou 
would have it * leteit ſand * gend wle in che oven, after che 
thread. 1s drawn. A,cuftard is very good wh the PE pye. 

"To lee A Salla Rue. | 
"Ours 54 of ar: Ah, lay it in water all night, mert(mornin 
ut it over the fire in 4 pan of water Kill it is teade r, drain it an 
lay on the dreht tube off all the Kin and pick the invpt Kean wht 
wY | 


hes - 


3 


bhaulir in a quick oven. Tf 


24 — diſh, Derne 
den — Mags gol rt fleſh clean 


r LATIN at BAG = wy 
thee Bones, mince it ſmall, then tate the erumb of to French tolls, 


eut in fices and boiled u 1 break yt 
bread fine with a fpo tend our minted fult-fiſt, 1 


pond of 'inz}tt butter, two 5 purſley, half a 


nutmeg grated, 4 hitle besten pepper . tex-ſpooffuly: of” 
— mix all welt together, make a good 2 een 
over your diſh and cover it up, Bake it an Foes + N 
To make a Carp Pyr. . | 

Tag a l ge carp, ſcale, waſh'dnd en dec; ike 44 l, 
boil it be! A little tender, pick off all the meat i4n#Mince it fine,” 
with an equal quanti of crorhbe of bread, a few Tweet here, 7 
little lemon-peel cut fine, & little — — ſalt 40 grateck nutiſle 
an AH,, half a pint of oyſters ile aud fins, 

s of three hard cut ſmall, roll ep quarter bf 4 
pound of butter, and MF the belly of the car,” Make à goot eral” 
cover the diſh, and lay in your catp z fave the liquor you boil your 
cel in, put in the eet bones, boil them with, a Httie mace, while 
pepper, an onion, ſome ſweet: herbs, and an anchov y. Boil iti ta- 
there is about half à pint, firaim it, add 70 ic quarter of fintof 
white wine; and à lump of butter miaed ia v livle — — 
it up, r Put on the 2 — 
be any forge-meat 180 ae ling 
the belly, make balls of it, and put into the If you hate n 
— boil a few small 1 


l 'ul-1 MOM t BEL LIT * 


7. gle. a Sea. Pyp i x71 ac] digi 


the bones, throw the bones: Pe 
che liquor you boil ns x with a little maes and wht © 
vety good, and about a quarter of a. pint, chem mis ts 
mean time cut the fleſh of your oel fine, wick la 
ſhred fine, a little ſalt, pepper and — a few crumbs. — 
pariley and an anchovy uarter er bf a pound of 
55 and mix with it, then Nog In 1 ry . eut the fleſh f a 
of large ſoals, br three pair of very mall ones, clean from 
2707 and fins, ldy it on the force-meat ahd pour in the bro! 
the 7 you boiled; hut che lid of the pye on, and bake. it. Ton 


thou d boil the bones of rhe foals with the cel bones, to make it 
ou boil the foal bones with one. or two little cels, with- 
ut the wr Werggh Your pye wml be. very good, And thus you 
may do a furbutt, p © inan . 413k 
| Ts VER an Fel Pye. ©_ 
Maxx. a good cruſt, clean, gut, and waſk Four. eels very well, 
en cut them in pieces half us long as your finger g ſeals: them 
th Pepper; ſalt, wa — littte beaten to'your palate, cirhef 
Fill your elf with cels, and put a much water as 
ord dif win well 1 put on your cover; and dilte them welt.” 


To' Male 4 Flounder Pye . 
FT 652 floundem, waſh. them clean, 155 m in 2 dot 
oll them, cut of the meat clean from — lay 4 g 


cruſt, 


- 
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Ver your. qi 7 A little freſh butter at the bottom. 
f on that the u them with, pepper, and ſalt to Yo r. 
g 82 Boil the W they ter Mt — was boiled in, WT. 
bit of ho a little very little, bit of le- 


;pesl, = a * e 50 12850 Mere ia Judt caqugh. 

For the pye; Hou ty, 4 ut e ae © 3. FMF, 

on the top-cruit, . * _” hy hs lid Wo 124 
To — Herring 


FI Wie 9 Fan go off. 8 » ns, 


od cnaſt;. r 15 , then n uf. 


Feen Eck mage, pepper and fait, ;., put. a Vu ter iu 
*battars of your d: then, a _row;;ok, herrings; pare So Pr 
aud Fur cen pa thin ces AI pyen, then perl ſome 
= Ht them in, — thick, oh os 4 little * t 
rap} * in a ligtle ww! Mig on the lid, and bake it wall, : "237 — 
er pe make a Salmon) Pye.” | by ,Aub ad: 13 


| . a good wry {cleanſe' a piece ul mon well, 'ſeaſon! it» 
withiialr, mace and nutm , lay'wlictle plece of butter rh bot»; 


— the dich; andilayoyour e ſulinon un. Melt butter 1 
ar pye; , rakerwiodſtery>boil iu pit it e all the fleſhy 
— 1 the ody, mix it well⸗ with rhe butter, ꝙ hich muit 
ern your 1 on the lidy and ale 
ey | Y bes farle ell d dum id ed! 
19 ta 6: c9vons T's male „ Lede per lied „uc 707 pil 
'Maxz a good cruſt, boil two lobſters, take out the tails, 4 
then in two, take out che gut, eut ene tail in four pieces, and 
ky them Hr the df, Taste the“ bodies brüffe- therm wel ableh 
the clas, and pick out all che reſtsf wwe meat; chop it a to- 
gethety + flaſon a with: pepper, Flr, and to or three poonfuls of 
viitegir, nett half a pound of barter; fr tall: 22 wich the 


crumb of a halfpenay roll, rubbsd in n clean clot SP 
over the tails, vor on your cover und tie ein heren. 
20 br prey 1 3 Ty nale 4 Wer b. 2 Lorig Do. 249062 


* er a go rt lay it nog the diſh, wan your wifes 
Fan in ſeveral Wate Su put them. in a ee ſtew-pan, cover 
= and tet, them few "Or t ey Al Open, them out, and 
|e there be no crabs under the ton ug; 3. Pvt them in a lauer ab, 
wich two or three blades of mace, {traja the liquor juſt enpu# to 
cover them, a good plece of butter, and a few crümbes of bread'; 
 Rew them a few Mit el fl your pye, put on the Ad, and bake 
it half an hour. So you may make an oyſter pye. 0 
857 Te make. Leu Mane Pyr. x or a. AN 
3 [2 les has and chopped fine... twelve pip 2 
and ch be 7 e i ol oath ailins, of the ſun _ 
chopped fine, a pound 7 currants. waſhed, picked, and rubbed 
clean, a large ſpoopful of fine ſugar beat fine, an ounce of citron, 
an ounce of candied orange, both cut fine, a quarter of an * 


of mace and cloves beat fine, and a large Mo beat fine; 
all together with a gill of * and a gill of ack, 6 Make Your 


a 145 
- 


mad P EAI N M EAS T. 175 
eruſt good, and bike in a flack oven. When you make your pye; 
ſqueeze in the juice of a Seville orange, and à glaſs of red wine. 
M544 4514 = e To" Collar Salmon. M1 6310 5 bus 2 
Taz a fide*of falmon, cut off about à handful of the frail} 
with your large piece My rm, dry it With a clean cloth, then 
Waäshlit over with yolks, of eggs, and then make force-meat with . 
that you cut off the tail; but take off the Fin, and put to it x 
handful of parbolled oyſters, a tail pr two of lobſters,” the, yolks 
of three or four eggs, boiled Hatd, fix anchevies, à handful of fert 
kerbs chopped imall, a little falt, cloves,” mace, nutmeg, pepper 
beat fine, and grited bread ;. work all theſe together into a body, 
ph the yolks of eggs, lay it all over the fleſhy. part, and à little 

wore pepper and ſalt over the ſalmon; ſo roll jt up intq à collar, 
and bind it with broad tape, then boil it in water, ſalt and vineg 
but let the liquor boil firſt, then put in your collars, a bunch of 
1 herbs, fliced ginger. and nate let it boil, but, nqt u 
falt. It will take near, two hours boiling. __ When it is enough, 
take it up into your ſouſing- pan, and when the Paule is. cold, 
put it to your ſalon, and let it ſtand. in it till uſed ; or otherwals, 
you may pot it, Fill it up with clarified butter, as you pot 
fowls ; that way will keep longeſt. 2 
. 1 0 Collar Ee. 161-4917" d a, 
* Taxt' your eel and cut it open, take out the bones cut off the 
head and tail, lay the eel flat on the dreſſer, and ſhred ſome fage 
as fine as poſſible, and mix with it black pepper beat, grated fut - 
meg and ſalt, lay it all over the eg, roll it up hard in little 
cloths, and tie both ends tight ; then ſet over the fire ſome water, 
with pepper and falt, five or fix cloves, three or four blades © 
mace, a bay leaf or two. Boil it bones, head and tail well toges 
ther; then take out your heads and tails, put in your eels and Tet 
chem boil till they are tender, then "take them out and boil «the 
liquor longer, till you think there is enough to cover them. Take 
it off, an what cold pour it over the eels, and cover it cloe. 
Don't take off the cloths till you uſe them. , H 


- 


| o pickle or bake Herring... | - 
Scar and waſh them clean, cut off the heads, take out the 
rows, or waſh them clean, and put them in again jult as, you 


like. Seaſon them with a little mace and'cloves beat, a very little 


beaten pepper and ſalt, lay them in a deep pan, lay two or three 
bay-leaves between each lay, then put in half vinegar” and half 
water, or rap vinegar; Cover it cloſe with a brown paper, 

ſend it to the oven to bake ; let it ſtand nll cold; then pour off that 
. pickle, and put freſh vinegar and water and ſend them to the oven 
| to bake, ' Thus do ome but don't bake them the ſecond 


time. Some uſe only all ſpice; but that is not ſo good. 

K To pickle or bake Mackrel, to teep all the Year. 

Sur them, cut off their heads, cut them open, dry them wary 
well with a clean cloth, take a pan which they will lie cleve 
in, lay a few bay - leaves at the bottom, rub the bone with a — 

a 7 


6 men K T u oGOK ER x. 


1 xr ren wake 4 little: bestem mace, a ſew cloves beat fine 
: r rub them 


Bade and out with t + lay in the pan, and between 
— 2a few 5 then cover them 

— 8 cloſe + fry Aper, put them ĩ into 

| take 2 F when they are 

„ngovert let them Mr. A then pour — 


5 begar, a ill cover 
85 2 — 2 1 5 with wk dy * . 2 8 pai 
let them Rnd. de hours in a very flow oven, and they 


3 the, ye ie muſt not pat in your hands 

the me "i can a l ſlice to 
2 wo Fe n 

py Ye pv to lp ee 1657 


LE 


- — 09” 12% ben der. 0 6 7 5 
e clean, a en ben ther in un 


Welter riff they are dnonglt; take them out, lay them _— 
pan; toter ther with the be Ac a little rinegar 3 

N by ant over them. ol 

| ES To Pot a Lal. r. 0 

Tax a * page bil it in ſalt and water, and d peg it that 

— in; When, it ig gold, pick I all the fleſh and body, 


© he gut, it. mortar fine, and ſeaſon it with 
e e e ao and falt. Mir all together 
wel a, 95 2 of ee as, dig. as A K. walnut, and mix i 


e n 7 beating it; Is hen it is heat to a paſte 


nr po and t it. 8 and þ 
bo em F ny fret — 112 2 of the e 
um oF, the 


N 


S 2 en 6a ck ted, take 


f . of phy clear b — over the meat as t : 
| * The w and Fen, pl milk wilt ſettle at wha 


tam of, t but, of that 
ron 96; the pap utter — xe be ron or you v . ſxo i all : Ot en 
put the meat whole, with. ed mix'd among Dit laying the 


250 ſe together as ou can, and pour the butter over them. You 
K are to let the Tobfter | be wel bite. A middling « one BY 


_ Eta us e Boilltig. 
* To Por Fel. 


4 1% 09:7 


fry: it. and out it into pieces as long as your 


Sea ſon * with a llitie beaten mace: and nut meg, pepper and 1 lt, | 


meh good buner over” chem as will cover them, and 
above. *They.nmit be daked half an nor in n quick oven; f 
flow oven longer, tili they are enough, but 4 eh you muſt judge 
by the latgthefs" of the «os, 

en u cbarſe doth do dran. When they are quite cold, Na- 
Wi nem agen nh rhe fine ſeaſoniak, Tay them in the 'por 
Bos,” chen rake off che butter they wers bated! inf clear from! the 
r 1. 85 | gravy 


ad a little ſal ptugella beat fine; lay . then wal + 
A 


45 ee large vel, Ain. it, cleanſe it and wwalh i 19 very gin 


With a fork take them out, and lay 


R 


made PLAIN ant EASY, 77 
gravy of the fiſh, and ſet in a diſh before the fire, When it is 
melted pour the clear butter over the cels, and let them be covered 
hs butter, [+ 1 

n the ſame manner you may pot what yott pleaſe. You ma 
bone mg cels, if you chuſe it; but chen Joe put in any 70 
e . 


| To Pot Charrs, * 

3 cleanſed them, cut off the fihs; tails and heads, 
then lay them in rows in a long baking-pan ; cover them with 
butter, and order them as er r n 
| a To Pot a Pike: | 

You muſt ſcale it, cut off the head, ſplit it and take out the 
chine-bone, then ſtrew all over the infide ſome bay-falt and pepper, 
roll it up round, and lay it in a pot. Cover it, and bake it an 
hour. Then take it out; and lay it on a coarſe” cloth to dap 
when it is cold, put it into your pot, and cover it with elarified 
butter. a | | 2 
| | To Pot Salmon | | 
TAKE a piece of freſh ſalmon, ſcale it, and wipe it clean (let 
your piece, or pieces, be as big as wilt lie cleyerly on your pot 
ſeaſon it with Jamaica pepper, black pepper, mace and cloves be 
fine, mix'd with ſalt, à little fal pruneſla beat fine, and rub the 
bone with. Seaſon with a little of the ſpiee, pour claxified but- 
ter over it, and bake it well. Then take it out carefully, and lay 
it to drain; when cold, ſeaſon it welt; lay it in your pot. cloſe, 
and cover it with clarified butter as above. te, het 

Thus you may do carp, tench; trout, and ſeveral ſorts of fiſh, 

Another Way to Pot . Salmon. . 3 8 

Scalx and clean your ſalmon down the back, dry it well, and 
eut it as near the ſhape of your pot as you enn. Take two nutmegs, 
an ounce of mace and cloves beaten, half an ounce of . 
per, and an ounce of ſalt; then rake out all the bones, cut the 
jole below the fins, and cut off the tail. Seaſon the ſcaly fide 
firſt; lay that at the bottom of the pot, then rub the ſeaſoning 
on the other fide, cover it with à diſh, and let it ſtand all night. 
It muſt be put double, and the ſcaly. fide, top and bottom; put 
butter bottom and top, and cover the pot with ſome {tiff coarſe 


ſte. Three hours will bake it, if a latge fiſh; if a ſmall one, two 


ours; and when it comes out of the oven, let it ſtand half an 
hour ; then uncover it, and raiſe it up at owe end, that the gravy 
may run out, then put a trencher and a weight on it to preſs out. 


* 


” * 
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the gravy. When the butter is cold, take it out clear from the 
gray, add ſome more to it, and put it in à pan before the fire? 
when it is melted, pour it over the ſalmon; and when it is cold, 
paper it up. As to the ſeaſoning of theſe things, it muſt be ac: 
cording to your palate, more or leſs, | 

Note, Always take great care that no gravy or whey of the 
butter is left in the potting, if there is it will not keep. 


Con Ars Boon: ot e e 
Directions fur the SI CK. 


; £4 

1 don't pretend t6 meddle here in the Phyſical Way ; Tut 4 fo 
Directions for the Cook, or Nurſe, I preſume woill not be improper, 

to make ſuch Diet, Sc. as thi Doc order. SE 


Do make Mutton Broth _ 4/740 
T* AK E « pound of à loin of mutton, take off the fat, put 
| to it one quart of water, let it boil and ſkim.at well, then put in 

x good piece of upper - eruſt of bread, and one late blade of mace; 

cover it cloſe, and let it boil flowly an hour: don't ſtir it, but pour 

the broth clear off. Scaſon it with a little ſalt, and the mutton 
will be fit to eat. If you Bll turnips, don't boil them in the 

broth, but by themſelves in another fauce-pan; Pry i 

17" To boil a Scrag of Il. 

Ser oa the ſerag in a clean ſauce- pan: to each pbund of 

put a quar: of water, ſkim it very clean, then put in a good piece 

of upper · cruſt, a blade of mace to each pound, and a little parſ- 

ley tied with a thread. Cover it cloſe, then let ir boil very ſoftly 
hs hours, and both broth and meat will be fit to car. 

To make Beef or Marron Brath for wery cet, People, abe tale but 
p N | little Nouri mt eis F 
Takt a pound of beef; or mutton, or both together: to x 

und put two quarts of water, firſt kin the meat and take off 
all the fat; then cut it into little pieces, and boil it till it come: 
to a quarter of à pint, Seaſon it with a very little corn of ſalt, 

Rim off all the fat, and * a ſpoorfub of this broth at a timo. 

To very weak people, half a ſpobnful is euongb; to ſome a tea- 

ſpoonfyl at a time ; and to others & tea · cup full. There is greater 

nourtſhment from this than any thing elſe. | 

Do make Beef Drink, <vohich is ordered for weak Pegple.- 
Tx a pound of lean beef, then take off all the far and ſkin, 


cut it into pieces, put it into a gallon of water, with the 7 
* ecru 


| made PLAIN. d EASY, 2 
cruſt of a penny-loaf, and a very little ſalt. Let it boil till i 
comes to two quarts ;' then ſtrain it off, and it is a very hearty 


drink. 


i To male Pork Broth. n 
Taxs two pounds of young pork, then take off the ſkin and fat 
boil it in a gallon of water, with e turnip and a very little corn 
of ſalt. Let it boil till it comes to two quarts, then ſtrain it o 
and let it ſtand till cold. Take off the fat, then leave the ſet- 
tling at the bottom of the pan, and drink half a pint in the 
morning faſting, an hour before breakfaſt ; and at noon, if the 

ſtomach will bear it. | mn ne 
7 Do boil a Chicken. Os. 40 
LN your ſauce-pan be yery clean, and nice; when the water 
boils put in your chicken, which muſt be very nicely picked and 
clean, and laid, in cold water a quarter of an hour before it is 
boiled, then take it up out of the water boiling and lay it in 2 
peyter-diſh. Save all the liquor that runs from. it in the diſh, cut 
up your chicken all in joints in, the diſh, then bruiſe the liver 
very fine, add a little boiled pariley chopped very fine, a very 
little ſalt, and a very little grated 'nutmeg : mix ix All well toge- 
ther with two ſpoonfuls of the liquor of the fowl; and pour it 
into the diſh with the reſt of the liquor in the diſn. If there ĩs not 
liquor enough, take two or three ſpoonfuls of the liquor it was 
boiled in, clap another diſh over it, then ſet it over a chafing- 
diſh of hot coals five or fix minutes, and carry it to "table hot 
with the cover on. This is better than butter, and lighter for 


the ſtomach, though ſome chuſe it only with the liquor, and no 


parſley, nor liver, hor any thing thing elſe, and that is according 
to different palates, If it is for a very weak perſon, take off che 
kin of the chicken before you ſet it on the chafing-diſh. If you 
roaſt it, make nothing but the bread-ſauce; ben is lighter 
than any fauce you can make for a weak ſtomach... | 


- I 1 D [5 4 WET 
. Thus you may dreſs a rabbit, oplx bruiſe, but @ little piece of 


the liver, „en 


K 0 D To boil Pigeons. 12 * * | ms rn 
Lux r your pigeon be cleaned, wafhed, drawn and"Mtinned.” © Boil 


them in milk and water ten minutes, and pour over them ſauce, . 


made thus: take the livers, parboiled, and bruiſe them fine with 
as much parſley boiled and chopped fine. t ſome butter, mix 
a little with the liver and parſley firſt, then mix all together, and 
pour over the pigeo nns. rn note 
| To Beil ia Partridge, or any other Wild' Fowl. JI 


Wax your water boils, put in-your partridge, let it boil ten 


minutes, then take it up into a pewter-plate, and cut it in two, 
laying the infides next the plate, and have teady ſotne bread-ſauce, 
made thus: take the crumb ot a half-penny roll, or thereaboury, 
and boil it in half a pint of water, with a blade of mace. Let it 
boil two or three minytes, pour away moſt of the water, then 
beat it up with a little piece of nice butter, à little ſalt, and 

N 2 pour 


_ 


% 


, 


| 
| 
| 
| 
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rait over the partiidge Clap a cover over it, then fet i it orer 
Teal h diſh of, coals our or five minutes, and ſend it away = 
covered cloſe. 
Thus * may dreſs any fort of wild fowl, only boili 
more or lefs, according to the bigneſs. Ducks, take off the 
before you pour the bread- 1 725 them; and "if you roaſt them, 


tay bead: -fauce ui under them. It is lighter than, grary. for weak 


ſtomachs, 
0 bl's : Plate or Flounder, 
Let your water boil, throw ſome ſalt in, then pu 

fiſh, boil it till you think i it is enough, and take it 1 ee he 
water in a ſlice to drain. Take two {> poonfuls of the liquor with a. 
amy! — 45 little grated N 1 beat up the yolk of | 
ry well with the A and ſtir in be beat it well 
24 Gich a knife fully” flice away al the little bones 
— the ſiſh, pour the ſauce over it, theti ſet it over a chafing- 


dim of <oals for a minute, and ſend it hot away. Orin the room 
of this fauce, add metred butter in a cup. © 


3V 

8 mes To mince Veal of Chicken, for Sick, or wweak Fed.. 
7 a chicken or veal, very ſine, raking off the ſkim ; juſt 
boil as much water u will moiſten it, and no more, with a very 
little falt,, grate a very little nutmeg, then throw a little flour over 
x vgs when, the water boils put in the meat. Keep ſhaking it 

t over ghe i te a minute ; then have ready two or three very 
gs lppe1s :xoaſted, nice and brown, laid in the plate, and pour 
„e ee 10 i 5 e tn 

n at To. pull u Chicken for the Sick... (9 54 14407 

Vor muſt take as much cold chicken as you think proper, take 
eff the'ſkin; and pull-rfe meat into little bits as thick as a quill 3; 
meũ ke the bones, boil them with a little ſalt till they are good 
ſtrain it, then U ſpoonful of the liquor, a ſpoonful of Pile? 
a liftle bit of butter, ad big 46 u large - nutmeg rolled in flour, a 
little chopped parſley as TS as will lye on a fix-pence, Dep 
little ſalt if want This Will be enough for half a ſmall 
chicken. . Pur all tog her into the ſauce-pan'; then RIES 
it till it as thiok, and pour it into a hot plate. 
Al, 207% 1 "To" made Chickets Broth, a 
ov wut” tale an old * or large fow! ges it, then 
off all the fat, and break it 33 with a rolling pin; e 


t into two 2 ef water, with a cruſt of bread, and a 


blade of mades-.Jetit- heil ſoftiy till it is a2. good as you would 
huve it. Amn — it will take five or fix - 
hours doing ; pour it off, then put a quart more of boiling water, 
and cover it cloſe, Let it boil K kf it-is good, and ſtrain it 
off, — with a very little ſalt. When you boil a chicken ſave 
ther liquor, and when the meat is eat, take the bones, then break 
them and put to the liquor vou boiled the chicken in, with a 
tlade of Tit and 12, cruſt * bread, Let i it boil till it is goed 


and Grain! it off, ; 
To 


malt PLAIN HAS v. 185 


To make Chicken Mater. 


Tax à cock, or large fowl, fleait, then bruiſe it wich a ham- 
mer, Ae. it into a gallon of water, wick a aruſt os * Let 


— away, and ſtrain it off. T7 2 Ic ö * 


De make White Cllr,” 


Yov muſt take two quarts of water, mix | pk anti of 
-oatmeal, a blade or, two of mace, % piece of lemon-peel, let i 
boil, and keep. ſtirring it often. Let it boil about a, uarter of an 
hour, and take care it does not boiFover'; then ſtrain it through 
A coarſe Gove, When' you uſe it, ſweeten it to your palate, 

in a little nutmeg, and u hat wine f is proper ; and if i it 185 not! * 
fick * ſqueeze in the juice of a lemon. | 


4 al Bris Conte. 5 to = 
Bott the gruel as above, 7 fix ſpoonfuls of 
f it ; then add a quart of ale, not bitter; rs bail i its then 


ſwecten it io your palate, and add half a pint of white wine, When 
N te wine, let it be half ale. * 


De a ab Water Grusel. 

Yov muſt take a pint of water, ond a ki FOO of ein 
meal; then ſtir it 9 and let it boil up three or four 
times, ſtirring” it often. Don't let it boil over, then ſtrain it 
through a fieve, ſalt it to your palate, put in a good pie of freſhi 
butter, brue it with a ſpoon till the tter is all melted, then 
ir will be fine and linooth, and 412} Sons lone ift. 


2 * F Cagd 


* 62.104 bus N 
Pet? 1 male" rat een , "08 
You muſt take a quart of water ina nice in ſauce-pan, a 
blade of mace, a large piece of erumb of bread ; let it boil two 
minutes, then take out the bread,; and bruife it in a baſon very 
fine. Mix as much water as will make it as thick 4s vou would 
Rave it, the reſt pour away, and ſyecten it to your palate,” Put 
in a piece of butter as big us a walnut, don't put I i any wine, it 
ſpoils it; you may grate in a little s This in hearty agd 
—_—_— — Wo (7797 BY 4 
Ky: To boil Sago. © 1 

Pyr a large ed of into e quarters, of a pint 

water, ftir it and boil it Sh ll | it is as t thick us you wo 
have it; then put in wine and ſugar, with a little 'yrmeg to 


your palate, 
To boil Saloup. 
I is a herd tone yy to poyder, and generally ſold for one 


ſhilling an ounce: take a large tea-ſpoonful of the wder, 


1 it Into a pint of boiling water, keep ſtirring it till it is like 


5 PAN t en * wine and ſugar to your * and lemon, 
| - Ns | 4% 
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To make Hug laſ Jelly. 


TAxx à quart of water, one ounce of ifinglaſs, half an ounce 
ot cloves; boil them to a pint, then ſtrain it upon a 2 of 
. loaf ſugar, and when cold ſweeten your tea with it. You make 
the jelly as above, and leavę out the cloves, Sweeten to your 
palate, and. add à little wine. All other jellies ypu have in 
another chapter. pots (aint hues 7 | 
| HY To make the Peforal Drink. © 
- Taxz a gallon of water, avd; half a pound of pearl barley 
boil it with a quarter of a pound ot figs plit, a pennyworth of ; 
liquorice fliced to pieces, a quarter of a pound of railins of the 
ſun ſtoned ; boil all together till half is waſted, then ſtrain it 
off, This is ordered in the meaſles, and ſeveral other diſorders, 
for a drink. FRA. oo 
To maks Buttered Water, or what the Germans tall Egg Soup, and are 
wery fond of it for Supper. Ton have it in the Chapter for Lent. 
"Taz a pint of water, beat up the yolk of an egg with the 
water, put in a piece of butter as big as a ſmall walnut, two or 
three nobs of ſugar, and keep ſtirring it all the time it is on the 
fire. When it begins to boil, bruiſe it between the ſauce-pan 
and a mug till it is ſmooth, and has a great froth ; then it 1s fig 
to drink, This is ordered in acold, or where eggs will agree with 
the ſtomach. 25 7 * tz 415) " hs. 
+3 14+ ie To make Seed IP ater. 
»!Taxsz a ſpoonful af coriander ſeed, half a ſpoonful of carraway 
ſeed bruiſed and boiled in a pint of water; then ſtrain it, and 
bruiſe it with the yolk of an egg. Mix it with ſack and double- 
refined ſugar, according to your palate,  _ | | 
. To . le Bread-Soup for the Sig. : 5.6 wal 
Taxz a quart of water, ſet it on the fire in a clean fauce-pan, 
and as much dry cruſt of bread cut to pieces as the tap of a penny- 
loaf, the drier the better, a bit of butter as big as a walnut; ler 
it boil, then beat it with a. ſpoon, ,and keep boiling it till the 
bread and water is well mixed; then ſeaſon. it with a very little 


» . N 


ſalt, and it is a pretty thing for « weak ſtomach. 
+, TAKE two ounces of pearl barley, two large ſpoonfuls of hartſ- 
horn ſhavings, one ounce of eringo root, one ounce of Chi 
mot one ounce of preſerved gi ger, eighteen ſnails bruiſed with 
the ſhells, to be boiled in three quarts of water, till it comes to 
three pints, then boil a pint of new milk, mix it with the reſt, 
and put in two ounces of balſam of Tolu. Take half a pint in 
the morning, and half a pint at night, ny 
| Cows Milk next to Aer Milk, done thus, 
Taxx a quart of milk, ſet it in a over night, the next 
morning take off all the eream, then boil it, and ſet it in the pan 
again till night ; then ſkim it again, boil it, ſet it in the pan 
again, and the next morning ſkim it, warm it blood warm, and 
5 : 
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Srink it as you do aſſes milk. It is very near as good, and with 
ſome conſumptive people it is better. 
Pe make @ goad Drink. 
Boll a quart of milk and a quart of water, with the top- 
cruſt of a penny-loaf and ene blade of mace, a __ of an 


hour very ſoftly, then pour it off, and-yhen you drink it let it 
be Warm. * Nb g f 1 X * 0 
rf e mate Barky Waiter. | 
Por a quarter of a pound of pearl ba two quarts of 
water Jet bail, kin te very clean, boil bat awny und ſtrain i 
off,  Sweeten to your palate, but not foo ſweet, and put in twp 
ſpoon of What wine, Drink it Juke, warm, N 

Jt $ | To make Sage Drink. * 

Taxx a little ſage, @ little balm, put it into a pan, flice « le- 
mon, peel and all, a few-nobs of ſugar, one glaſs of white _ 
pour on theſe two or three quarts of boiling water, cover it, and 
and drink when dry. When you think it ſtrong enough of the 
herbs, take them out, . otherwiſe it will make it bitter. 

1 To make it for a Child, 

A little ſage, balm, rue, mint and -roya! r boi 
water on, and ſwecten to your n | mr 
black cherry water, you have in the chapter of preſerves, 

| Liquor for a Child that bas the Thruſh. 
- TaxE half à pinc of ſpring water, a nob of double refined 
ſugar, a very little bit of allum, beat it well together with the 
olk of an egg, then heat it in a large ſpoonful of the juice of 
ke, tie a rag to the end of à ſtick, dip it in this liquor and 
clean the mouth. Give the child over night one drop of lau- 


= * 


danum, and the next da proper phylſig, wall in the No! } fi | b 


with this liquor, "I 
| To boil Comfry Nast, | 

Tak x a pound of comfry roots, ſcraps them cleay; eut them 
into little pieces, and put them into three pints of water,” Let 
them boil till there is about a pint, then firain it, and when it is 
cold, put it into a ſauce-pan, If there is any ſettling at the 
bottom, throw it away ; mix it with ſugar to your palate, half g 
int of mountain wine, and the juice of a lemon. Let it boil, 
—— ur ĩt 2 a _ earthen Lov and ſet it by for uſe, Some 
il it in milk, and it is very good where it will agree, and ig 
reckoned a very grext ſtrengthener, N * | 
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Te make Catchup to ließ twenty Years. 1 
AKE 3a gallon of ſtrang ſtale beer, ane pound of anchovies 
waſhed from the Bl, we ny bf hglors peeled, half an 
ounce of mace, Half an ounce” of cloves, a quarter of an ounce 4 

"whole pepper, three or four large races of ginger, two * 0 
the large muftiroom-flaps rubbed ta pieces. Cover alt this cloſe, 

and let it fimmer rilf it is half waſted, then ſtrain it through a 
flannel bag, let it ſtand till it is quite cold, then bottle it. You 
may carty, it to the Indies. A ſpoonful of this to a pound of freſh 
butter melted, makes fine fiſh+ſauce-; or in the room of gravy- 
ſauce. The ſtronger and ſtaler the beer is, the better the catchup 


will be. 6 21 a7 | 
To make "Fifi Suace to lep the whole Year, 
You muſt take twenty-four anchovies, chop them, bones and 
"ll, put to them ten ſhalqts cut ſmall; a handful of ſcraped horſe - 


radiſh, à quarter of an ounce of mace, a quart of white wine, a 


int of water, one lemon cut into flices, half a pint of anchovy 
| 8 a pint of ted wine, twelve cloves, twelve pepper-corns, 
Boil them together till it comes to, a quart ; ſtrain it off, cover 
in cloſe, and keep it in a cool dry place. Two ſpoopfuls wall 
be ſufficient for a pound of butter, | 
It 4 pretty fange either for boiled fowl, veal, &c. or in 
the room t gravy, lowering it with hot water, and thicken it with 


A Reeg of ut er rolled in flour, 


To por Dripping, to fiy Fiſh, Meat, or Fritterg,, Ec. 
Take fix pounds ot:igadd beet-dripping, boil it in ſoft water, 
z then take off the hard 


rain it into a pan, let it ſtand till e 
tat, and ſerape off the gravy which ſticks to the infide, Thus 
do eight times; When it is cold and hard, take it off clean from 
the Water, put it into a large ſauce-pan, with fix bay - leaves. 
iyelye cloyes, halt a pound of ſalt, and a quarter of à pound of 
whe pepper. Let the fat be all melted and juſt bot, let it Rand 
till it is hot enough te ſtrain through-a fieve into the pot, and 
ſtand till, it is quite cold, then cover it up. Thus you may do 
what quantity you pleaſe, The beſt way to keep any ſort of 
dripping is to turn the pot upſide - dowo, and then no rats can get 
at ir. ic it will keep on ſhip- board, it will make as fine puff-paſte 

eruſt, as any butter can do, or cruſt for puddings, &c, 
| To pickle Myſoreoms for the Sqa. 

Wan akem clean with a piece of flannel in falt and water, 
them into a ſauce-pan and throw a little ſalt over them. 
et them boil up three times in their own liquor, then throw them 

into a ſieve tp Ge. and ſpread them on a clean cloth ; let 01 


r ww -—< = 


ſauce is enough. 
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ne nil gold, then put them in wide-mouth'd bottles, . jp wick 


rhein 2 good deal of whole. mace, a little nutmeg fliced, and a few 
cloves. Boil the ſugar-vinegar of your own making, with'a good 
deal of whole pepper, ſome races of ginger, and two or three 
Þay»leaves: Let it bail a few minutes, then ſtrain it, when it is 
coſd pour it on, and ſill the bottle with mutton fat fryed ; cork 
them, tie a bladdar, then a leather over them, keep it down cloſe, 
and in as cool a place as poſſible. As to all other pickles, you 


| To make Mufbroom Powder, 

Taxx half a peck of fine large thick muſhrooms freſh, waſh 
them clean from grit and dirt with a flannel rag, ſerape out the 
inſide, cut out all the worms, put them into a kettle over the fire 
without any water, two large onions ſtuck with cloves, a large 
handful of ſalt, a quarter of an ounce of mage, two tea-(j 

of beaten pepper, let them fimmer till all the liquor is boiled 
away, take great care they don't burn; then lay them on fieves 
to dry in the ſun, or on tin plates, and ſet them in a lack oven 


have them in the chapter of Pickles. 


all night to dry, till they are well beat to powder, Preſs the 


powder down hard in a pot, and keep it for ule, You may put 


what quantity you pleaſe for the ſauce. 


| To heep Muſhrooms without pickles = 
Taxx large muſhrooms, peel them, ſcrape out the infide, put them 
into a ſauce-pan, throw a little ſalt over them, and let them boil 
in their on liquor; then throw them into a ſieve to drain, then 
lay them on tin plates, and ſet them in a cool oven. Repeat it often 
rfl they are perfectly dry, put them into a clean ſtone jar, tie 
them down tight, and keep them in a dry place. They eat de- 
liciouſly, and look as well as truffiles, | 
To keep Artichoke- Bottoms dry. | 
Bort them juſt ſo as you can pull off the leaves and the 
choke, cut them from the ſtalks, lay them on tin plates, ſet them 
in a very cool oven, and repeat it till they are quite dry; then put 
them into a' ſtone pot, and tie them down, Keep them in a'dry 
lace; and when you uſe them, lay them in warm water till they 
are tender. Shift the water two or three times, They are fine in 
almoſt all ſauces cut to little pieces, and put in juſt before your 
To fry Artichole- Bottoms, | 
Lay them in water as above ; then have ready ſome butter hot 
in the pan, flour the bottom and fry them. Lay them in 
your diſh, and pour melted butter over them. 
| To rage Artichoke-Bottoms. | 
Take twelve bat:oms, ſoften them in warm water, as in 
foregoing receipts : take halfa pint of water, a piece of the ſtr 
ſoup, as big as a ſmall walnut, half a ſpoonful of the catchy 
five or fix of the dried muſhrooms, a tea-ſpoonful of the — 2 
room - powder, ſet it on the fire, ſhake all together, and let it boil 
ſoftly tya or three minutes. Let the laſt water you put 12 the 
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bottoms boil ; take them out hot, lay them in your diſh, pour the 
Fauce over them, and ſend them ta table hot, | 

5 3 To fricaſey Artichoker Bottom. 


- Scary them, then lay them in boiling water till they are quite 
tender; take half a pint of milk, a quarter of a pound of butter 
rolled in flour, ſtir it all one way till it is chick, then ſtir a ſpoon» 
ſul of 'maſhroom-pickle, lay the bottoms in a diſh, and pour the 
fauce over them, | IS Rata 21 nut ove 
„ To dreſs F 
As to frying fiſh, firſt waſh-it very clean, then dry it well and 
flour-it.; 2 of the beef · drĩipping, make jt boil in the ſtew» 
„then throw in your fiſh; and fry it of a fine light brown. 
* it on the bottom of a ſieve, or coarſe cloth to drain, and 
make ſauce according to your fung. 

Bortrzx the pan, lay in the fiſh, throw a little ſalt over it 
and flour; put a very little water in the diſh, an onion and A 
bundle of fiyeet herbs, ſtick ſome little 'birs of butter or the fine 
dripping on the fiſh. Let it be baked of a fine light brown; when 
enough, lay it on a diſh before the fire, and ſkim off all the fat 
in the pan ; ſtrain the liquor, and mix-it up either with the fiſh, 
fauce or ſtrong ſoup, or the catchuſ?ꝰ·· | 

7e make a Gravy Soup, 

Oxr x boil ſoft water, and put as much of the ſtrong ſoup ta 
it, as will make it to your palate. Let it boil ; and if it wants 
ſalt, you muſt ſeaſon it. The receipt for the foup, you hare ig 
the chapter for foups, * unn 

. To wake Peas Soup, JF 

Gar a quart of peas, boil them in two gallons of water till they 
are tender, then have ready a piece of ſalt pork, or beef, which 
hes been laid in water the night before ; put it into the pot, wit 
two large onions pecled, a bundle of ſweet herbs, celery if you 
have it, half a quarter of an ounce of whole pepper, let boil till 
the meat is enough, then take it up, if the — is not enough 
tet it boil till the ſoup is good; then ſtrain it, ſet it on again tq 
boil, and rub in a good deal of dry mint, Keep the meat hot, 
when the ſoup is ready, put in the meat again for a few minutes, 
and or N boil; then ſerve it 4 * you ＋ a piece 925 the 

rtable ſoup, it will be v . ogion ſoup you have i 
Eo — R a 72 2. | 

77 male Pert Pudding, or Beef, Er. | 

Maxx a good cruſt with the dripping or mutton ſuet if you 
bave have it, ſhred fine; make a thick cruſt, take a piece of 
falt pork or beef, which has been twenty-four hours in ſoft wa- 
ter; ſeaſon it with a little pepper, put it into this cruſt, roll it 
vp Cloſe, tie it in a cloth, and bail it; if about four or five 

unds, doll it five hours. A: 

And when you kill mutton, make pudding the ſame pes 

8 | | ooly 
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| 2 ct the ſteaks thin; ſeaſon them wh. pagper and ſalt, and 


il it three hours, if large, or two hours, „and fo ac- 


\pple pudding made with the ſame cruff, o re the apples 
core them, and fill your pudding; if large, it vill eake five 1 
beiling. When it is enough, lay it in the diſh, cut a hole in the 
top, and ſtir in butter and fugar z lay the piece on again, and 
ſend it to table. 4.28 . 


© 


A pruen puddin eats dne, made the ſame way, only when 

the cruſt is ready fill it with ruens, and — according te 

your-tancy ;-cloſe it up, bail it two hours. . 
e male a Rice Pudding. 


Takx what rice yqu.think proper, tie it looſe in a cloth, and 
boil it an hour; then take it up, and untie it, grate a good deal 
of nutmeg in, ſtir in à good piece of butter, and ſweeten to your 
palate, Lig it up cloſe,..boil it an hour more, then take it up 
And turn it into your diſh; melt butter, with a little ſugar and a 
little white wine for ſaue | | WE 


To make a duet Pudding, © © 


Ger a pound of, ſuet ſhred fine, a pound of flour, a pound 
of eurrants picked clean, half a pound of raifins ſtoned, two 
tea ſpoonfuls of beaten ginger, and a ſpoonful of tincture of 
ſaffron ; mix all together with ſalt water very thick, then either 


þoil or bake it. 

Ger the liver of a ſheep when you kill one, and cut it as 
thin as you can and chop it; mix 4t with as much ſuet ſhred 
fine, half as many crumbs of bread or biſcuit grated, ſeaſon it 

- with ſome ſweet herbs ſhred fine, a little nutmeg grated, a little 
beaten pepper, and an anchovy ſhred fine; mix all together 
with a little ſalt, or the anchovy liquor, with a piece of butter, 
fill the cruſt and cloſe it, Boil it three hours, =" 

| To make an Oatmeal Pudding. | 
| Ger a pint of oatmeal once cut, a pound of ſuet ſhred fine, 
2 pound of currants, and half a pound of raifins ſtoned ; mix all 
together well with a little ſalt, tie it in a cloth, leaving room for 

the ſwelling. x 


To bake an Oatmeal Pudding. 


Bort a quart of water, ſeaſon it with a little ſalt; when the 
water boils, ſtir in the oatmeal till it is ſo thick you can't eaſily 
ſtir your ſpoon, then take it off the fire, ſtir in two ſpoonfuls of 
brandy,” or a gill of mountain, and ſweeten it to your palate. 
Grate in a lirtle nutmeg, and ſtir in half a pound of currants 
clean waſhed and picked; then butter a pan, pour it in, and bake 
it half an hour, * „ . | . 


A Ria 
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AR Pudding dab. 3 

| Bott. 2 pound of tice juſt til} 37 3s tender, then drain all che 
waver from it as dry as you can, but dont ſqueeze it ; then ftir ir 
= good piece of butter, and frecten to your palate. 2 q 
AAA 
and it. You may 24d a few cusrants for chaige,”  _ 


- 


14 


TDi. male @ Pres Pudding- | | |, 

Barr. it till ie is quite tender, then take it np, untie it, 
— of dunes, > Tifl a, nd» rand dex) 
pe * tie » up b, * longer, 
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water from the deazs into 2 daſot.. Aud throw the beans all inte 
che eupam ; fix all together, and throw TN ſpoonful of 


| Ti meke a Foul Pye. 
rer make s rich thick creſt, cover the diſh with the paſte, 
take forme very fine bacon, or cold boiled ham, thee ir, 
and hy 2 yer all orer. Seaſon wu a Ettle „then pur 
in the fowl, after it is picked and cleaned, and tinged ; Dake 
4 very Hasle pepper and fa into the belly, put in a bale water, 
cones ie with ne; Gafaned wht & lice benen put on 
the Ed aud babe it two hours. When is comes out of the oven, 
rake babf a pint of water, boil it, and add 16) it as much of the 
frong foup an wilt make the gravy quite rieb, pour it doing 
r Send it to table bat, 
or lay a piece of beef or — water twenty-four hour, 
ftice it in the room ct the and it will eat fine. | 
| To make Cheer Pork Pye for See. 
Tart fome falt pork that has been baited, cut it into thin 
Mees, an equal quantity of potatoes pared and fliced thin, make 
* a good 
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a galore, cover the diſh, lay a layer of meat, ſeaſoned with 
a little pepper, and à layer uf potatoes; then a of meat, 
a layer of potatoes, and ſo on till your pye is full. Seaſon it 
with pepper; when it is full, lay ome butter on he top, and fill 
eur diſk above half full of ſoft water. Cloſe your pye up, and 
bake it in a gentle oven. 
T's mithe Sea Peniſon. 
Waun you kill a ſheep, | ſtitring the blood all the time 
till it is cold, or at leaſt as as it will be, that it may not 
congeal ; then cut up the ſheep, take one fide, cut the leg like 
a haunch, cut off che ſhoulder and lain, the neck and dbreaft in 
two, ſteep them all in the blood, as long 2s the weather will per- 
mitt you heh take ee and hang it out of the ſun 
as long as you can to be ſweet, and reaft it as'you do 4 bannch 
of veniſon. © It will eat very fine, eſpecially if the heat will give 
you leave to keep it long. Take off all the ſuet before you lay 
it in che blood, take the other joints and lay them in a large pan, 
rover them a quart of red wine and a quart of rap vinegar, 
{oy the fat fide of the meat downwards in the pan, on a halo 
tray is beſt, and pour the wine and vinegar over it; let it lay 
twelve hours, then take the neck, bre«ft and loin out of the 
pi let the ſhoulder lay a week, if the beat will let you, rub 
it with bay ſalt, ſalt petre and coarſe-ſugar, of each a quarter of 
an ounce, one handful'of common ſalt, and let it lay a week of 
ten days. Bone the neck, breaſt and loin 5 ſeaſen them with 
and ſalt to your palate, and make a paſty as you do ve- 
nion. 'Boil the bones for gravy to fill the pye, when it comes 
out of the oven; and the ſhoulder boil freſh out of the pickle, 
with a peaſe pudding. £14 were wot 2 N 
. And when you cut up a ſheep, take the heart, liver, and 
bghes, boil them a quarter of an hout, then cut them ſmall, and 
chop them very fine ; ſeafon them with four large blades of mace; . 
twelve cloves, and a large nu all beat to powder. Chop a 
pound of. ſuet fine, halt a _ of ſugar, two pounds of cur- 
rants clean waſhed, half a pint of red wine, mix all well roge- 
ther, and make a pye. Bake it an hour, it is very rich. 
To make Dumplings when you have White Bread. 1 
Tax the crumb of a twopenny-loat grated fine, as mich 
beef ſuet ſhred fine as poflible, a little ſalt, half a ſmall nut- 
meg grated, a large ſpoonful of ſagar, beat two eggs with two 
ſpoonfuls of ſack, mix all well together, and roll them, up as 
big as a turkey's egg, Let the water boil, and throw them in. 
Half an hour will boil them. For ſauce, melt butter with a lit- 
tle ſack, lay the dumplings in a diſh, pour the ſauce over them, 
and ſtrew fugar all over the diſh. 
Theſe are very pretty, either at land or ſea, - Vou muſt obſerve 
to rub your hands with flour, hen you make them up. 97 
The portable ſoup to carry abroad, you have in the ſixth 
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All your ingredients together; 
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"Of Hogs Puddings, Sauſage, de. 

, To make Almond Hogs Puddings. 
Fakt two. pounds of beef ſuet or marraw; ſhred very ſmall, 
a pound and A half of almonds blanched, and beat very fine 


with roſe-water, ant pound of 8 bread, a pound and a quar- 
qa | 


ter of fine ſugar, a-little ſalt, half an gunee of mace, nutmeg 
and cinnamon together, twelve yolks of eggs, four whites, a pint 


of ſack, a pint and a. half of thick cream, fome roſe or orange- 


flower water z boil the cream, tie the ſaffron in a bag, and dip 
in the cream, to colouf it. Firſt beat yaur eggs very well, then 
ſt ir in your almonds, then the ſpice, the ſalt and ſuet, and mix 
l your. guts but halt full, put 
ſome bits of citron in the guts as you fill them, tie them up, and 
boil them a quarter ot an hour. +: 
25 | Another Way. - | 
Tax a pound of beef marrow — fine, balf a pound of 
Tweet almoyds blanched, and beat fine with a little orange- 
flower or role-water, half a pound of white bread grated fine, 
half a pound ot currants clean waſhed and picked, a quarter of 
a pound of fine ſugar, a - of an ounce of ' mace, nutmeg; 
and cinnamon together, of each an equal quantity, and half a 
pint of ſack : mix all well together, with half a pint of good 
cream, and the yolks of four eggs. Fill your guts half full, tie 
them up, and boil them a quarter of an hour. You may leave 
out the currants tor change; but then you muſt add a quarter of 


a pound more of ſugar. 


- Harry a pint of cream, a quarter of à pound of ſugar, a 
quarter of a pound of cutrants, the crumb of a halfpenny roll 


grated fine, fix large pippins pared and chopped fine, a gill of - 


ſack, or two ſpoon fuls of roſe-water, fix bitter almonds blanched 
and beat fine, the yolks of two eggs, and one white beat fine; 
mix all together, fill the guts better than half full, and boil 
them a quarter of an hour, * ya! 

Do make Hogs Puddings with Currant:. 
TAKE three pounds of grated bread to tour pounds of bee 
ſuet finely ſhred, two pounds of currants clean picked and 
waſhed, cloves, mace and cinnamon, of each a quarter of an 
ounce, finely beaten}, a little-ſalt, a pound and a half of ſugar, a 
pint of ſack, a quart of cream, a little roſe-water, twenty eggs 
well beaten, but balf the whites; mix all theſe well together, 
fill the guts half full, boil them a little, and prick them as they 
boil, to keep them from breaking the guts. Tat them up upon 


clean 


of the blood of the 


Chop off the h 
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dlean cloths, then lay them on your diſh ; or when you uſe 
boil them a few minutes, or eat them * 
To make Black Pudlings.” . | b 


Fits r, before you Kill your hog, get a peck of gruts, boil 
thetd bat? an hout in hilt, then 22 2 N them ĩuto 
a clean tub or large pan, then kill your hog and ſave two quarts 
f te, ani Yevp ſtirring it tilt the blood is 
quite cold ; then mix it with yohr.gruts, and ſtir them welf to- 
gether. Seaſon with a large ſpoonful of ſalt, a quarter of au 
ounce of cloves, mace and nutmeg together, an equal quantity 
of each; dry it, beat it — — mix 19. An, = mer 
avoury, ſweet mar) thyme, pennyroyal ſtripped of the 
ks and chopped — juſt enough to ſeaſon them, and 
to give them a flavour, but no, more. The, next day, take the 
leaf of the hog and eut into dice, ſerape and waſh the guts very 
Clean, then tie oue end, aud begin to fill them; mis in the fat ac 
you fili them, be ſure. put in a good deal of fut, fill the fine 
three parts full, tie the other end, and make your. puddings/what 
length you pleaſe ; prick them with a pin, and put them into a 
kettle of boiling water. Boil them very fottly an hour; then 
take them out, and lay them on clean ſtraw.” © 
In Scotland they make a pudding with the blood of a gooſe. 
nd] and ſave the bod ftir it till it is eold, then 
mix it with gruts, ſpice, ſalt, and ſweet herbs, according to their 
fancy, and ſome» beef ſuet chopped. Take tbe ſkin of the 
neck, then pull out the wind-pipe and far, fill the ſkin, tie it at 
both ends, ſo make a pye of the gibblets, aud lay the pudding in 
Vio a Tim de male fine Sanſagers % IU 
Lo muſt take fix pounds of pork, free from ſkin, - 
grifles and fat, cor it very ſmall, and beat it in.a'mortar,till it is 
very fine; then ſhred--ix pounds of beef ſuet very ſine und 
free from all skin. Shred it us nine as poſſible; then 2 
red 
then 


deal of ſage, waſh it very clean, pick off the leaves, and 

it very ſine. Spread your meat on à clean dreſſer or table, 
ſhake the fage all over, about three large ſpoonfuls; ſhred the 
thin chind of a middling lemon very fine and throw over, with 
as many ſweet herbs, when ſhred: fine, as will fill a large ſpoon ; 
grate two nutmegs over, throw over two tea ſpoonfuls of Peppers 
a large ſpoonfyl of ſalt, then throw over the ſuet, aud it 
all well together, Put it down cloſe in a pot; when you 
them, roll them up, with as much egg as will make them rol 
ſmooth. ' Make them the ſize of - a, fauſage, and fry them in 
butter or good dripping, - Be ſure it be hot before you put them 
in, and keep ring them about. When * are thorough hot 
and of a fine light brown, they are enough. You may chop this 
meat very fine, if you don't like it beat, Veal eats well done 
this way, or veal and pork together. You may clean ſome guts, and 
fill them. | 
| Te 
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To. male cem gage 1 [rod 
Tart three pounds of nice pork, fat and lean together, witli- 
out skin or griſſes, chop it as. fine as poſſible, ſeaſon it with a 
a ſpoonful of beaten pepper, and two of ſalt, ſome (age ſhred 
hos, about three tea ſpoonfuls ; mix all well together, have 
the guts very nicely cleaned, and fill them 4 5 them down in 
2 pot, ſo roll them of what fize you pleaſe, nd fry them. Beef 
makes very good ſauſages. n 
M4 (+138 To maks B Sauſager, 10 $3 
Tax à pound of bacon, and lean together, a pound 
beet, à pound of veal, à pound of pork, 4 pound of beef ſuet, 
cut them ſmall and chop them flne, take a ſmall handful of ſage, 
pick off the leaves, chop it fine, with a few tweet herbs; ſeaſon 
pretty high with pepper and ſalt, You muſt have a large gut, and 
Ribe ; then ſet on a ſaucepan of water, when it boils put it ing 
and prick the gut for fear of burſting. Boil it ſoftly an hour,; 
then lay it on clean ſtraw to dry. | 7 5 
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C HA P, XIII. 
To pat and make Hams,” &c. 


To por Pigeons, or Full. 
Cs off their legs, dran them, amd wipe them with a cloth, 


— 


A but dont waſh Scaſon them pretty well with pepper 
and lt," put them in « pot, with as much butter as you think 
will cover them, when melted, and 'baked very tender ; theu 
drain them very dry from the gravy ; lay them on a cloth, and 
that will ſuck up all the gravy; ſeaſon them again with ſalt, 
mace; cloves, and pepper beaten fine, and put them down cloſe 
into à pot, Take the butter when cold, clear from the gravy, 
ſet it before the fire to melt, and pour over the birds; it you 
have not enough, clarify ſome more, nud let the butter be near 
an inch thick above the birds, Thus you may do all forts of 
towly only wild fowl ſhould be bored, but that you may do as 


you pleaſe.” | | 

mo Do pot a Cold Tongue, Beef of Feniſen. 

Cv it all, b beat it well in a . — mortar, with melted 
butter, and two anchovies, till che meat is mellow and fine ; 
theo put it down cloſe in your pots, and cover it with clarified 
burter. Thus you may do n |; 


' wild fowl; or you may pot 
any fort of cold fowl whole, feafoning them with what ſpice 
you pleaſe. x g 8 . | 
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WM LN 3 To") To pot Veniſon, | | | 
TAKE a piece of veniſon, fat and lean together, lay it in'a diſh, 
and ſtick pieces of butter all over; tie a brown paper over it, and 
bake it. When it comes out of the oven, take it out of the liquor 
bot, drain it, and lay it in a diſh; when cold, take off all the ſkin, 
and boat it in a marble mortar, fat and lean together, ſeaſon it 
with.mace, cloves, nutmeg, black pepper, and ſalt to your mind. 
When the butter.is cold, _—_ it was baked in, take a little of it, 
and beat in with it to moiſten it; then put it down cloſe, and 
cover it with clarified butter. | | tr 55 
+, You muſt be ſure to beat it, till it is-like a paſte, | 
n Do pot Tongues, | 7 
- Take a neat's tongue, rub it with a pound of white ſalt, an 
ounce! of ſalt-petre, half a _ of coarſe ſugar, rub it well, turn 
it every day in this/pickle-for a fortnight. This pickle will do ſe- 
verdl tongues, only adding a little more white ſalt; or we gene 
rally do them after our hams. Take the tongue out of the pickle, 
cut bf the root, and boil it well, till it will peel; then take your 
tongues and ſeaſon them with ſalt, pepper, cloves,*mare and nut- 
meg, all beat fine, rub it well with your hands whilitit is hot, then 
ut it into a. pot, aud melt as much butter as will cover it all over. 
ke it an hour in the oven, then take it out, let it ftand to cool, 
rub a little freſh ſpice on it; and when it is quite cold, lay it in 
your pickling-pot. When your butter is cold you baked it in, take 
it off clean from the gravy, ſet it in an earthen pan before the fire; 
and when it is melted, pour it over the tongue. You may lay pi- 
geons or chickens on each fide ; be fure to let the butter be about 
un inch above the tongue. , 


by 
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Ie Way to pot a Tg.. | 
- Taxt a dried tongue, boil it till it is tender, then peel it; taker 
a large fowl, bone it, a gooſe, and bone it; take a quarter of an . 


ounce of mace, a quarter of an ounce of cloves, à large nutmeg, a 
ter of an ounce of black 7 per, beat all well together, a ſpoon- 
fil of ſalt, rub the infide of the fowl well, and the tongue. Put 
the tongue into the fowl, then ſeaſon the gooſe, and fill the gooſe 
with the fowl and tongue, and the gooſe will look as if it was Whole. 
Lay it in à pan that will, juſt hold it, melt freſh butter enough to 
cover it, ſend it to the oven, and bake it an hour and a half; then 
uncover the pot, and take out the meat. Carefully drain it from 
the butter, lay it on a coarſe cloth till it is cold when the but- 
ter is cold, take off the hard fat from the gravy, and lay it before the 
fire to melt, put your meat into the pot again, and pour the butter 
over, If there is not enough, clarity more, and let the butter be 
an inch aboye the meat; and this will keep a great while, eats fine, 
and looks beautiful. When you cut it, it muſt be cut croſs-ways 
down through, and looks vety pretty. It makes a pretty corner- 
aſh at table, or fide-difÞ for ſupper. If you cut a Nice down the | 
middle quite through, lay it in a plate, and garniſh with green | | 
parſley and ſtertian-flowers, If you will be at the expence, bone | 
aUrkey, and put over the "—_— Obſerve, when you pat it, to 
n fave 


| 
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fave a little of the ſpice to throw ox er it, before the laſt butter is 


put on, or the meat will not be ſeaſoned enough. 
|; To pot Beef lie Veniſon. _ © 

Cur the lean of a buttock of beef in pound pieces; for eight 
pounds of beef, take four ounces of ſalt-petre, four ounces of pe- 
ter-ſalt, a pint of white ſalt, and one ounce of ſal-prunella, beat 
the ſalts all very fine, mix them well together, rub the ſalts al? 
into the beef, then let it lie four days, turning it twice a day; then 

t it into a pan, cover it with pump-water, and a little of its own 
CE then bake it in an oven with howſhold bread till it is as tender 
as a chicken, then drain from the gravy and bruiſe it abroad, and 
take out all the ſkin and ſinews, then pound it in marble mortar, 
then lay it in a broad diſh, mix in it an ounce of cloves and mace, 
three quarters of an ounce of pepper, and one nutmeg, all beat ve 
fine. Mix it all very well with the meat, then clarify a little frets 
butter and mix with the meat, to make it a little moiſt ; mix it 
very well together, preſs it down into pots very hard, ſet it at the 
oven's mouth juſt to ſettle, and cover it two inches thick with cla - 
rified butter, When cold, cover it with white paper. 


1.40 | To pot Cheſhire Cheeſe, 

Tax three pounds of Cheſhire cheeſe, and' put it into » mortar, 
with half a pound of the beſt freſh butter you can get, pound them 
together, and in beating add a gill of rich canary wine and half an 
ounce of mace finely beat, then fifted fine like a fine powder, "When 
all is extremely well mixed, preſs it hard down into a gallipot, co- 
ver it with clarified butter, and keep it cool. A flice of this exceeds 


all the cream cheeſe that can be made. 


To collar a Breaff of Veal, or a Pig. 
Bo the pig or veal, then ſeaſon it all over the infide with cloves, 


- mace, and ſalt beat fine, à handful of ſweet herbs ſtri off the 


ftalks, and a little penny-royat and parſley ſhred very fine, with a 
little ſage ; then roll it up us braun, bind it with marrow 
tape very cloſe,” then tie a A round it, and boil it very tender 
in vinegar and water a like quantity, with a little cloves, mace, 
pepper and ſalty all whole. Make it boil, then put in the collars, 
when boiled tender take them up; and when both are eold, take 
off the cloth, lay the collar in an earthen pan, and pour the liquor 
over; cover it cloſe, and keep it for uſe, If the pickle begins to 
ſpoil, ſtrain it way, a <oarfe cloth, boil it and ſkim it; When 
cold, pour it over. Obſerve, before you ſtrain the pickle, to waſh 
the collar, wipe it dry, and wipe the pan clean. Strain it again 
atter it is boiled, and cover it very cloſe, - * 
bb | "T9 collar Ref. % . 
Taxx a thin piece of flank beef, and ſtrip the ſkin to the end, 
beat it with a rolling - pin, then diſſolve a quart of peter · ſalt in five 
uarts of pump-«ater, ſtrain it, put the beef in, and let it lie five 
ays, ſometimes tufning it; then take a quarter of an ounce of 
cloves, a good nutmeg, a little mace, a little pepper, bear very fine, 
and a handful of thyme ſtripped off the z mix it Ly ow 
th FD . Plee, 
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pice, ſtrew all over the beef, lay on the ſkin again, then roll it up 
very Cloſe, tie it hard with tape, then put it into the pot, with a 
Pint of claret, and bake it in the oven with the bread. 


Another Way to ſeaſon a Collar of Beef. | 
Take the ſurloin or flank of beef, or any part you think * 


, 
and lay in as much pump-water as will cover it; put to it four 
ounces of ſaltzpetre, five or ſix hapdfuls of white ſalt, let it lay in 
it three days, then take it out, and rake half an ounce of cloves 
and mace, one nutmeg, à quarter of an ounce of coriander - ſeeds, 
beat theſe well together, and half an ounce of pepper, ſtrew them 
upon the inſide of the beef, roll it up, and bind it up with coarſe 
tape. Bake it in the ſame pickle; and when it is baked, take it 
out, hang it in a net to drain, withan the air of the fire three days, 
and put it into a clean cloth, and hang it up again, within the air 
of the fire; for it muſt be kept dry, as you do neats tongues. 


n To collar Salmon, 1 f 
Taxx a fide of ſalmon, and cut off about a handful of the tail, 
waſh your large piece very well, and dry it with a cloth; then waſh 
it over with the yolks of eggs, then make ſome force - meat with 
that you cut off the tail, but take tare of the ſkin, and put to it a 
handful of the parboiled oyſters, a tail or two of lobſter, the yolks 
of three or four eggs boiled bard, fix anchovies, a good handful of 
ſweet herbs chopped ſmall, a little ſalt, cloves, mace, nutmeg, 
pepper, all beat fine and grated bread. Work all theſe together 
into a body, with the yolks of e E, lay it all over the fleſhy part, 

and a little more r and 10 t over the ſalmon; fo roll it u 
into a collar, and bind it with broad tape; then boil it in water, 
ſalt and vinegar, but let the liquor boil firſt, then put in your col» 


lar, a bunch of ſweet herbs, ſliced ginget and nutmeg. Let it boil, 


** 


but not too faſt. It will take near two hours boiling; and when 
it is enough, take it up, put it into your ſouſing- pan, and when 
the pickle is cold put it to your ſalmon, and let it ſtand in it till 
uſed. Or you may pot it, after it is boiled pour clarified butter 
over it. It will keep longeſt ſo; but either way is good. If you 
pot it, be ſure the butter be the niceſt you can get. 


15 | : To make Dutch Beef, 

TAKE the lean part of a buttock of beef raw, rub it well with 
brown ſugar all over, and let it lie in a pan or tray two or three 
hours, turning it two or three times, then ſalt it well with oom 
mon ſalt and falt-petre, and let it lie a fortnight, turning it every 
day; then roll it very ſtrait in a coarſe cloth, put it in a cheeſe- 
preſs a day and a night, and hang it to dry in a chimney. When 

ou boil it, you muſt put it in a cloth; when it is cold, it will cut 
in flivers as Dutch beef. | 
| | To make bam Brawn. 

Bott two pair of neats feet tender, take a piece of pork, of the 
thick flank, and boil it almoſt enough, then pick off the fleſh of 
the feet, and roll it up in the pork tight, like a collar of. brawn ; 
When take a ſtrong cloth and 11 coarſe tape, roll it tight round 

* 4 wit 
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with the tape, then tie it up in a cloth, and botl it till a ſtraw / 
run through it; then take it up, and hang it up in a cloth tl it is 
quite cold; then put it into ſome ſouling liquor, and uſe it at youx 
own pleaſure, KINSEY ES | | 
27 fouſe @ Turkey, in imitation of Sturgeon. ' E 
Vo muſt take a fine large turkey, dreſs it very clean, dry and 
bone it, then tie it up as you db ſturgeon, put into the pot you boil 
it in one quart of white wine,” one quatt of water, one quart of good 
vinegar, à very large handful of falt, let it boil, kim it well, and 
then put in the tufkey, When it is enough, take it out, and fie 
it tighter.” Let the liquor boil a little longer; and if you tchiuk 
the pickle wants more vine gar or ſalt, add it when it is cbld, and 
our it upon the turkey. It will keep ſome months, covering it 
ctofe from the air, and keeping it in a dry cool place. Eat it witk 
oil, vinegar and ſugar, juſt as vou like it. Some admire it more 
than ſturgeon ; it looks pretty coVered with fennel for a ſide-diſn. 
e at To Id. det To pickle .ch e ere e 
Bo your pork, cut it into pieces, of a ſize fit to bye in the tub 
or pat yon deſign it to lye in, rub your pieces well with ſalt- petre, 
then take two pores of common falt and two of bay alt, and rub 
every piece well: lay a lay er of eommon ſalt in the bottom of your 
veſſel; cover every piece over With common fatt, lay them ohe 2 
another as eloſe as you can, Ning the hoHow places on the ſides 
with ſalt. As your ſalt melts on the top, ſtrew on more, lay 4 
coarſe cloth over the veſſel, a board over that, and a weight on the 
board to keep it down. Keep it eloſe covered; it will thus ordered 
keep the whole year. Put a pound of ſalt- petre and two pounds of 
bay ſalt to a hog. - WATT IO (12047 au Hat 
„ Pickle for Pork, which, is to. be cat ... 
Lou muſt take two gallons of pprap-water, one pound of bay-ſalc, 
one pound of coarſe ſugar, fix ounces of ſalt · petre; boil it all to- 
gether, and tkim it when cold. Cut the pork in what pieces you 
lay it down. claſe, and pour the hquor over it. Lay a 
weight on it to keep it — $4-.46 gh it cloſe ſrom the air 49d 
it wilt be fit for uſe in a week, If you find the pickle begins t 
ſpoil, boil the pickle again, and ſkim it; whew it is cold, pour it 
on your pork again, l P Fu a. l > 
e e 7% ntake Veal Hams, SS: tak, echt 
Evr the leg of veal Me a ham, then take a pint of hay- ſalt, two 
ounces of falt-petre, and à pound of common ſalt; mix them roge- 
ther, with an ounce of Jumper berries beat; rub the ham well, and 
lay it in à hollow tray, with the ſkinny fide downwards, Baſte it 
every day with the pickle for a fortnight, and then hang it in woad 
ſmoke for a fortnight. You may boil it, or parboit it awd roait it. 
In this pickle you may do two or three tongues, or a picce of 


| To make Beef Hams. ke 
Vos muſt take the leg of a fat, but ſmall beef, the far Seotch or 


Welch cartle is beſt, and cut it ham Faſhion. © Take an a +4 of 
EE: = W Y - 


E 
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bay - ſalt, an ounce of ſalt- petre, à pound of common ſalt, and a 
pound of coarſe ſugar, (this quantity for about fourteen or fifteen 
pounds « eighty and ſo accordingly, if you piekle: the whole quar; 
tet) rub it With the ahove ingredients, turn it every day, and baſte 


it well with the pickle for a month: Take it out and roll it in bran 


or ſaw duſt, then hang it in wood -· ſmoke, where there is but little 
fire, and a conſtant ſmoke for àa month; then take it doway and 
hang it in a dry place, not hot, and keep it for aſe, , Y ou nay. eut 
2 piece off as you have oecaſion, and” either boil it or Cut it in xaſh- 
ers, and broil it with poached eggs, or boil a piece, andit.gats- five 
cold, and will ſhiver ike Dutch beef, After this beef is done, you 
may do a thick hriſcuit of beef in the fame pickle. Let it lay a 
month, rubbing it every day with the pickle, then boil ät till it js 
tender; hang ir in a dry place, and it eats finely gold eut in ſlices on 
a plate. It is 4 pretty thing for 4 fide-diſh, or for ſupper. A 
ſoblder of mutton laid in this piekle à Weck, hung in wood ſmoke 

7 make Mutton Hams,” , . 
Jop muſt take a hind- quarter of mutton, cut it like a ham, take 

ne Ounce af ſalt-petre, a der, of cope ſugar, a pound:of common 

It; mix them aud ryb your ham, lay it in a hollow tray with the 


| (yo of three days, and then boiled with cabbage, is very good. 
. *DY 8 " Sf © : % 8 TY . 


(oy downwards, baſte. it every day for a fortnight, then roll it in 


awduſt, and hang it in the wood-ſmoke a fortnight ;: then boil it, 
and hang it in a dry place, and Cut it out in raſhers. It don't eat 
U bojled, but cats finely broiled, N 
die male Pal Han. 
Yov muſt take a fat hind- quarter of pork, and cut off a fine ham. 
Take an ounce of ſalt-petre,.a pound of cuarſe ſugar, and a-pound 
of common ſalt; mix all together, and rub it well, Let it lie 3 
month in this pickle, turning and baſting it every day, then hang 
it in wood-ſmoke as you do your beef in a dry place, ſo as no heat 
es to it; and if you keep them long, hang them a month or 
Fo tn a damp place, fo that they will be mouldy, and it will make 
them cut fine and ſhort. Never lay theſe hams in water till you 
boil them, and then boil them in a copper, if you have one, or the 
biggeſt pot 1% have. Put them in the cold water, and let them. 
be. our or five hours before they boil, Skim the pot well and of- 
u, till it boils, If it is a very large one, two hours will boil it; 
if a ſmall one, an hour and a half will do, provided it be a great 
while before the water boils, Take it up half an hour before din- 
ner, pull off the ſkin, and throw raſpings finely fifted all over. 
Hold a red-hot fire · novel over it, — when dinner is ready taks 
a few raſpings in à fieve and fiſt all over the daſh ; thou lane your 
ham, and with your finger make fine figures round the edge of the 
diſh; Be ſure to boil row ham in as much water as you can, and 
to keep it ſłimming all the time till it boils. It muſt be at leaſt 
four hours before it boils; , 
This pickle does finely for tongues, afterwards to lie in it a fort 
night, and then huug in the wood-ſmoke a fortnight, or 10 0 
them out of the pickle. . 
n 93 Yorkſhize 


. 
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- Yorkſhire is famous for hams; and the reaſon is this: Their fale 
is much finer than ours in London, it is a large clear falt, and gives 
the meat a fine flavoſy, I uſed to have it from Malding in pier, 
and that ſalt will make any ham as fine as you can deſire. I 
much the beſt ſalt, for ſalting of meat. A deep hollow wooden tray 
is better than a pan, becauſe the pickle fwells beſt about it. | 
When you broil any of theſe hams in flices or bacon, have 
ſome boiling water ready, and let the ſlices lay a minute or two 
in the water ; then Þroil them, it takes out the falt, and makes 
them eat finer, rt 
| | To make Bacon, | 

TAKE a fide of pork, then take off all the inſide fat, lay it on 
a long board or dreſſer, that the blood may run away, rub it well 
with 1alt on both fides, let it lye thus a week ; then take a pint of 
bay ſalt, a quarter of a pound of ſalt · petre, beat them fine, tog 


poungs of coarſe ſugar, and a quarter of a peck of common ſalt. 


ay your pork in ſomething that will hold the pickle, and rub 
«© Well with the, above ingredients. Lay the ſkinny fide down, 
wards, and baſte it every day with the pickle for à fortnight ; 
then hang it in wood-ſmoke as you do the beef, and afterwards 
hang it in a dry place, but not hot. You are to obſerve, that 
all hams ol Bare ſhould hang clear from evey thing, and not 
againſt a wall. Be 
Obſerve to wipe off all the old falt before you put it into thig 
pickle, and never keep bacon or hams in a hot kitchen, or in 3 
room where the ſun comes. It makes them all ruſty, 


" To fave potted Birds, that begin te be bad. ; 
I nv ſeen potted birds which have come a great way, often 


ſmell ſo bad, that no body could bear the ſmell for the ranknefs 


of the butter, and by managing them in the following manner, 
have made them as good as ever was eat. 

Set a large ſauce-pan ' of clean water on the fire; when it boils, 
take off the butter at the top, then take the ſowls out one by one, 
throw them into that ſauee - pan of water half a Pau whip it 
gut, and dry it in a clean cloth infide aud out; fo do all till they 
are quite done, Scald the pot clean; when the birds are quite 
cold, ſeaſon them with mace, pepper and ſalt to your mind, put 
them down cloſe- in the pot, and pour clarified butter over them, 


| | To pickle Mackrel, call Caveach, - d atidn 
Cur your mackrel into round pieces, and: divide one into five 
or fix pie zes: Jo fix large mackrel, you may take one ounce of 
beaten pepper, threg large nutmegs, a little mare, and a handful 
of falt. Mix your ſalt andi beaten ſpice together, then make two 
or three holes in each piece, aud thruſt the ſeaſoning into the holes 
with your finger, rub the piece all over with the ſeaſoning, fry 
41em brown in oil, and leg them ſtand till they are cold; then 
ut them into vinegar, and cover them with oil. They will keep 
well covered 2 great while, and are delicious. 


CHAP, 
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| | 75 pickle Walnuts Green, | 
ALE the largeſt and cleareſt you can get, N them as 


thin as you can, have a tub of ſpring-water ſtand by you, 
and throw them in as you do them. Put into the water a pound 


af bay-ſalt, let them lye in that water twenty-four hours, take 


5 


them out of the water, then put them into a ſtone jar, and between 
every layer of walnuts, lay « layer of vine leaves at the bottom 


and top, and fill it up with cold vinegar. Let them ſtand all 


night, then pour the . from them into a copper or bell- 
metal ſkillet, with a pound of bay-ſalt ; ſer it on the fixe, let it 
boil, then pour it hot on your nuts, tie them over with a woolen 
cloth, and let them ſtand a week; then 7 that pickle away, 
rub your nuts clean with a piece of flannel; then put them again 
in your jar, with vine leaves as above, and boil freſh vinegar, 
Put into your pot to every gallon of vinegar, a nutmeg fliced, 
cut four large races of ginger, a quarter of an ounce of mace, the 
ſame of cloves, a quarter of an ounce of whole black pepper, 
che like of ordingal pepper; then pour your vinegar boiling hot 
on your walnuts, and cover them with a woolen cloth, Let it 
ſtand three or four days, ſo do two or three times; when cold, 

ut in half a pint of muſtard-ſeed, a large ſtick of horſe-radiſh 
Herd, tie them down cloſe with a bladder and then with a leather. 
They will be fit to eat in a fortnight, - Take a large onjon, ſtick 
the cloves in, and lay in the middle of the pot. If you do them 
for keeping, don't boil your vinegar, but then they will not be fir 
to cat = ſix months: and the next year you may boil the 
pickle this way, They will keep two or three years good and firm. 

| To pickle Walnuts White, 

Take the largeſt nuts you can get, juſt before the ſnell begins 
to turn, pare them very thin till the white appears, and throw 
them into ſpring-water, with a handful of ſalt as you do them. 
Let them ſtand in that water fix hours, lay on them a thin board 
to keep them under water, then ſer a ſtew-pan on a charcoal fire, 
with clean ſpring-water, take your nuts out of the other water, 
and put them into the ſtew-pan. Let them ſimmer four or five mi- 
nutes, but not boil ; then have ready by you a pan of ſpring- 
water, with a handful of white ſalt in it, ſtir it with your hand 
till the ſalt is melted, then take your nuts out of the ſtew-pan 
with a wooden ladie, and put them into the cold water and Git. 
Let them ſtand a quarter of an hour, lay the board on them as 
before; if they arc not kept under the liquor they will turn black, 
then lay them on a cloth, and cover them with another to dry; 
then carefully wipe them with a ſoft cloth, put them into your 


Jar or glaſs, with ſome blades of mace, and nutmeg fliced thin. 
O 4 Mix 


A 
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Mix your ſpice between your nuts, and pour diſtilled vinegar over 
them ; firſt let your glaſs be full of nuts, pour mutton tat over 
them, and tie a b „and then a leather. 


7e pickle Malurts Black, 
You muſt take large full-grawn nuts at theit full growth, be- 
em 


fore they are hard, lay them in ſalt and water; let them lye two 
days, then ſhift them into freſh water; let them lye wo days 
longer, then ſhift them again, and let them lye three days; then 
rake them out of the water, and put them into your pickling-ppt. 
When the pot is half full, put in a large onion ſtuck with cloves. 
To 7 of walnuts, put in half a pint of muſtard-ſeed, 
2 r of an ounce of mace, half an ounce” of black pper, 
half an ounce of all- ſpice, fix bay - leaves, and a ſtick of hhrſe- 
radiſh; then fill your pot, and pour boiling vinegar over them. 
Cover them with a plate, and when they are cold tie them down 
with a bladder and leather, and they will be fit to cat in two. or 
three months. The next year, af any remains, boil up your 
vinegar again, and ſkim it; when cold, pour it over your -wal- 
nuts. This is by much the beſt pickle for uſe; therefore you 
may add more , vinegar to it, what 2 yu pleaſe. If you 
pickle a great many walnuts, and eat them faſt, make your pickle 
Fr a hundred or two, the reſt keep in a ſtrong brine of ſalt and 
Water boiled till it will bear an egy, and as your pot empties, 
fill them op with thoſe in the falt and water, Take care they are 
covered with pickle. ö Wa 
In the ſame manner you may do a ſmaller quantity; but if you 
can get rap vinegar, uſe that inſtead of ſalt and water. Do them 
thus; put your nuts in the pot you intend to pickle them in, 
throw in a good handful of falt, and fill the pot wirh ran vine- 
ar. Cover it cloſe, and let them ſtand a fortnight ; then pour 
New oor of the pot, wipe it clean, and juſt rub the nuts with a 
coarſe cloth, and then put them in the jar with the pickle as above. 
If you have the beſt ſupar-vinegar of your own making, you need 
not boil it the firſt year, but pour it on cold; and the next year, 
if any remain, boil it up again, ſkim it, put freſh ſpices to it, 
and it will do again. rns 
ü Mo Jo pickle Gerkins. my” 
* Taxz what quantity of cucumbers you think fit and put them 
in.a ſtone jar, then take as much ſpring-water as you think will 
cover them ; To every gallon of water, put as much falt as will 
make it bear an egg: ſet it on the fire, and let it boil two or three 
minutes, then pour it on the cucumbers and cover them with a 
woolen cloth, and over that a pewter diſh; tie them down cloſe, 
and let them ſland twenty-four hours, then take them out, lay 
them in a cloth, and another over them to dry them. When 
they are pretty dry, wipe your jar out with a dry cloth, put your 
t 


cucumbers in, and with them a little dill and fennel, a very ſmall 


quantity, For the pickle, toevery three quarts of vinegar, one 
art of ſpring-water, till you think you have enough to eover 

News pat 

: 


mz put in a little bay-ſalt and a little white falt, but not too 
- 1 -4 . 4 wwe - * X. much 


p 
* 


much. To every gallon of pickle, put one nutmeg cut ig quar- 
ters, a quarter of an ounce of cloves, a quarter of an ounce of 
mace, a quarter of an ounce. of whole pepper, and a large race 
ginger ſliced; boil all theſe together in a bell- metal or copper⸗ 
t, pour it boiling hot on your cucumbers, and cover them as 
fore. Let them ſtand two days, then boil your pickle again, and 
pour it on as before, do ſo a third time; when they are cold cover 
them with a bladder and then a leather. Mind always to keep 
our pickle cloſe cover d, and never take them out with any thin 
= a wooden ſpoon, or one for the purpoſe, This pickle wi 
do the next year, only boiling it up again, | | 
You are to obſerve to put the ſpice. in the jar with the cucum- 
bers, and only boil the yinegar, water and ſalt, and pour over 
them. The boiling pf your ſpice in all pickles ſpoils them, and 
Joſes the fine flayour of the — ; a2. 
To pickle large Cucumbers in Slices. 
,* TaxE the large cucumbers before they are too ripe, -{lice- them 
the thickneſs of cxown-meces in a pewter diſh; To every dozen of 
cucumbers ſlice two large onions thin, and ſo on till you have 
filled your diſh, with a handful of falt between every row; then 
cover them with another pewter diſh, and let them ſtand twenty- 
four hours, then put them in a cullender, and let them grain 
very well; put them into a jar, cover them over with white 
wine vinegar, and let them ſtand four hours; pour the vinegar 
from them into a copper ſauce-pan, and boil it with a little ſalt; 
put to the cucumbers. a little mace, a little whole: pepper, a large 
race of ginger ſliced, and then pour the boiling vinegar on. 
Cover them cloſe, and when they are cold, tie them down. They 
will be fit to eat in two or three days, . 
To pickle Aſdaragrs. 
Fax the largeſt aſparagus you can get, cut off the white 
Je, and waſh the green ends in ſpring-wuter, then put them 
in another clean water, and let them lve two or three hours in it 
then have a large broad ſtew-pan full of ſpring-water, with [a 
good large handful of falt; ſet it on the fire and when it boils 
put in the graſs, not tied up, but looſe, and not too many at'a 
time, for fear you break the heads. Juſt ſcald them, and no more 
take them out with a broad ſkimmer, and lay them on a cloth to 
cool, Then for your pickle: To a gallon of. vigegar put one 
Juart of ſpring-water, and a handful of bay-falt ;. let them boil, 
then put your aſparagus in your jar; to a gallon of pickle, two 
- nurmegs, a quarter of an ounce of mace, the ſame of whole 
white pepper, and pour the pickle hot over them, Cover them 
with a linen cloth three or four times double, let them ftand 2 
week and boil the pickle, Let them ſtand a week longer, boil 
the pickle again, and pour it on hot as before. When they are 
cold, cover them up cloſe with a bladder aud leather. 


To fickle Peaches. 


TAKE your peaches when they are in full growth, juſt before 


they. turn to be ripe; be ſure they are not bruifed ; then rake, 
| „ ä ſpring- 
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ring-water, as much as you think will cover them: make if 
t enough to bear an egg, with bay and common falt, an equal 
antity each; then put in your peaches, and lay a thin board 
over them to keep them under the water. Let them ſtand three 
days, and then take them out and wipe them very carefully with 
a fine foft cloth, and lay them in your glaſs or jar, then take as 
much white wine vinegar, as will fill your glaſs er jar: to every 
lon put one pint of the beſt welt made muſtard, two or three 
| of garlick, 2 good deal of ginger ſliced, half an ounce of 
cloves, mace, and nutmeg ; mix your pickle well together, and 
pour over your peaches. Tie them cloſe with a bladder and leather, 
they will be fit to eat in rwo months. You may with a fine pen- 
knife cut them a-croſs, take out the ſtone, fill them with made 
muſtard and garbck, and horſe-radifh, and ginger ; tie them toge- 


ther. 

Maxx a ftrong pickle, with cald ſpring-water and bay-falt 
ſtrong enough to bear an egg, then put your pods in, an lay 2 
thin — on them, to keep them under water. Let them ſtand 
ten days, then drain them in a fieve, and lay them on a cloth to 
dry; then take white wine vinegar, as. much as you think will 
cover them, doil iz, and put your pods in a jar, with ginger, 
mace, cloves, and Jamaica pepper. Pour your vinegar boiling 
hot on, cover them with a coarſo cloth, three or four times double, 
that the ſteam may come through a little, aud let them ſtand two 
days. Repeat this two or three times ; when it is cold, put in 3 
Pint of muſtam - ſeed, and ſome horſe · xudiſſi ; cover it cloſc. b 

To pickle French Beans, 

PrcxLE your beans as you do the gerkins. . 

N To pickle Carli locuers. * 
Tax the largeſt and fineſt you can get, cut them in little 
ieces, or more properly pull them into little pieces, the 
all leaves that grow in the flowers clean from them; then have 
a broad ſtew - pan oa the fire with ſpring-water, and when it boils, 

t in your . with 3 good Lo ful of white ſalt, and ju 

t them boil up very quick ; ſure you don't let them boil above 
one minute; then take them out with a broad flice; lay them on 
a cloth and cover them with another, and let them 85 till th 
are quite cold. Then put them in your wide-mouth'd bottles, wich 
fo or three blades of mace in ench bottles and a nutmeg fliced 
thin ; then fill up your bottles with diſtilled vinegar, cover them 
over with mutton fat, over that a bladder, and then à leather. 
Let them ſtand a month before you open them. 

If you find the pickle taſte ſweet, as may be it will, pour off 
the vinegar, and put freſh in, the ſpice will do again. In a fart» 
night, they will be fit to cat, Obſerve to throw them out of tho 
boiling water into- colck and then dry them. 

To pickle Beet Root. | 
Sr a pot of f. _— the fire, when it boils, put in 
your beets, and let them boil till they are tender, then pecl 


them 
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them with a cloth, and lay them in a tone. jar: take three quartꝭ 
of vinegar, two of ſpring-water, and do fo till you think you hav® 
enough to cover your beets, Put your vinegar and water m ® 

„and falt to your taſte; ſtir it well 7 till the ſalt is all 
melted, then pour them on the beets,” and cover it with a bladder. 
Po not boil the pickle. | 

— To pickle White 'P lumbs., * | 
Takx the large | white plumbz, - and if they have ſtalks, let 
them remain on; and do them as you do your peaches. 

3 To pickle Nectarines and Apricots. | 

Tuzy are done the ſame as the peaches. All theſe ſtrong 
pickles will waſte with the keeping, therefore you muſt fill them 

2 To pickle Onions, 3 
Taxx your onions when they are dry enough to lye up in 

your houſe, ſuch as are about as big as a large walnut; or. you 

may do ſome as ſmall as you pleaſe. Take off only the outward dry 

coat, then boil them in one water without ſhifting, till they be · 

in to grow tender, then drain them through a gullender, and 

et them cool; as ſoon as they are quite cold, flip off two out» 
ward coats or ſkins, ſlip them till they look white from each other, 
rub them gently with a fine ſoft linen cloth, and lay them on a 
cloth to cool, When this is done, put them into wide-mouth' 
' glaſſes, with about fix or eight bay- leaves. To a quart of onions, 
a quarter of an ounce of mace, two large races of ginger fliced ; 
all theſe ingredients muſt be interſperſed here and there, in the 
glaſſes among the onions, then boil to each quart of vinegar two 
ounces of bay-ſalt, ſkim it well as the the ſkim riſes, and let it 
ſtand till it is cold; then pour it into the glaſs, cover it cloſe 
yith a wet bladder dipped in vinegar, and tie them down. They 
will eat well, and look white. As the pickle waſtes, fill them 
with cold vinegar. 


; To pickle Lemons, | 

Taxz twelve lemons, ſcrape them with a piece of broken glaft 
then cut them croſs in two, four parts downright, but not quite 
through, but that they will hang together : then put in as much 
ſalt as they will hold, rub them well, and ſtrew them over with 
ſalt. Let them lye in an earthen diſh for three days, and turn 
them every day. Then ſlit an ounce of ginger very thin, and ſalted 
for three days, twelve cloves of garlick, parboiled and falted 
three days, a ſmall handful of muſtard · ſeeds bruiſed and ſearched 
through a hair-ſieve, and ſome red India pepper; take your lemons 
out of the ſalt, ſqueeze them very gently, put them into a 8 


with the ſpice and ingredients, and cover them with the beſt 
white wine vinegar, Stop them up very cloſe, and in a month's 
ting they will be fit to cat. | | N 

| nt To pickle muſhrooms White. | „. 
Tax ſmall buttons, cut and prime them at the bottom, waſh 
dem with a bit of flannel through two or three waters, then 


ter 
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ſet. on the firc in a ſtey · pan ſpring- water, and a ſmall handful of 
falt; when it boils, pour your muſhraoms in, Let it boil three 
er fqur minutes: then throw them into a cullender, lay them gn 
1 go 46. cloth quick, and cover them another. : 


«19%, To make *Pickle | for "Muſhrooms, 

Take 2 goes of the beſt vinegar, put it into a cold am 
To every gallon of vinegar, put half -a pound of bay-ſalt,” a quar - 
ter of a pound of mace, a quarter of an ounce. of cloves, a nut- 
meg cut into quarters, keep the top of the {till covered with 2- 
wet cloth. As the cloth dries, put on a. wet one; don't let the 
fre be too large, leſt you burn the bottom of the ſtill. Draw ,it 

= log as you taſte the acid, and no longer. When you fill your 
| Bor tles, put in your muſhrooms, here and there put in a few plades 

of mace, and a flice of nutmeg ; then fill. the bottle with pickle, 
and melt ſome mutton tar, ſtrain it, and pour over it. It will keep 
mem better than oil. 

Vou muſt put your nutmeg over the fire in a little vinegar, ank 
ive it a boil. hile it is hot, you may ſlice it as you ra 
When it is cold, it will not cut; for it will ctack to pieces. 
Note, In the 19th chapter, at the end of the receipt for making 

vinegar, you will ſee the beſt _ of pickling muſhrooms, only 

777 wall not be ſo white, | 

; " To pickle Codliige. 1 
© With you have greened them as you do your pippin 4 

they are quite cold, with a ſmalt ſcoo very carefully take off the 
© as, whole as you can, ſcoop out * core, put 4 a clove of 


- © garlick, fill it up with muſtard-ſeed, lay on the eye again, and 


put them in your glaſſes, with the eye yppermoſt. Put the ſame 

. as you do to the pippins, and tie them down cloſe. . 
TD pickle Red Currants. 

1 "Tunis are done the ſame way. as barberries. | 2 l 

To pickle Fennel. 5 | Ws 10 

Ser ſpring-water on the fire, with a handful of Cale ; when 
izboits, tie your fennel in bunches, put them into the. water, 
Juſt give them a icald, lay them on a cloth to w Lp when cold, 
put it in a glaſs, with a little mace and nutmeg, fill it with cold 

lay a bit ot green fennel on * top, ad over that a 
— leather. N 
To pickle Grapes. 

"Gur grapes at the full growth, but not ripe, cut wen in 
fall bunches fit for garnithing, 7 > ped them in a ſtone jar, with 
vine-leaves between every layer of grapes; then take' as much 

ng-water as you think will cover them, put in a pound of Bay- 
5 and as much white falt as will make it bear an egg. Dry 

r Bay. falt and pound i ſt it will melt the ſooner, put it 7 

Il metal, or copper „boil it and ſkim it very well; 
boils, take all the black um off, but not the white ſkim. When 
ie hes boiled a quarter of an hour, let it Cand to cool and ſettle: 
_ it is almoſt 3 pour the clear * on * grapes, lay 


e 
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vine · leaves on the top, tie them down cloſe with a linen cloth, 
and cover them with a diſh, Let them ſtand twenty-four” hours, 
then take them out, and lay them on a cloth, cover them over 
ith another, let them be dried between the clpths, then take two 
Cuarts of vinegar, one quart of ſpring- water, and one pound of 
coarſe ſugar, Let it boil a little while, 'ſkim it as it boils very 
clean, let it ſtand till ĩt is quite cold, dry your jar with a cloth, 
put freſh vine - leaves at the bottom, and between every bunch of 
grapes, and on the top; then pour the clear off the pickle on the 
grapes, fill your jar that the pickle may be above the grapes, tie 
a thin bit of board in a piece of flannel, lay it on the top of the 
jar to keep the grapes under the pickle, tie them down with 'a 
bladder, and then a leather; take them out with a wooden ſpoon. 
Be ſure to make pickle enough to cover them. x5 85 
" JOUR My 1 77 prekle Batberries. n ay 
„ xxx of white, wine vinegar and water, of each an equal 
Frag : to every quart of this liquor, put in half a pound of 
xpenny ſugar, then pick the worſt of your barberries, and put 
into this liquor, and the beſt into glaſſes ; then boil your pickle 
with the worft of your barberries, and ſkim it very clean, Boil ie 
till it looks of a fine colour, then let it ſtand to be cold before you 
ſtrain ; then ſtrain it through a cloth, wringing it to get all the 
colour you'can from the barberries. Let it ſtand to cool and fet- 
tle, then pour it clear into the glaſſes in a little of the pickle, 
boil a little fennel ; when cold, put a little bit at the top of 
the pot or glaſs, and cover it cloſe with a bladder and leather. 
To every half pound of ſugar, put a quarter of a pound of 
WIN We", ONS . | y 
7 | 7e pickle Red Cabbage. 8 
Stick the cab thin, put to it vinegar and falt, and an 
ounce of all- ſpiee eold.z cover it cloſe, and keep it for uſe. It is 
2 pickle of 159 uſe, but tor garaiſhing of diſhes, ſallads and 
pickles, though ſome people are fond of it. 
a AH To pickle Golden Pippin: | | 
Lax the fineſt pippins you can get, free from ſpots and 
bruiſes, put them into a preſerving · pan of cold ane, and 
Tet them on a charcoal fire, Keep them turning with a wooden 
ſpoon, till they will peel; do not let them boil, When th 
are boiled, peel them, and put chas into the water again, with 
quafter of a pint of the beſt vinegar, and a quarter of an ounce 
o allum, cover them very cloſe with a pewter-difh, and ſer them 
on the charcoal fire again, a flow fire not to boil, Let them 
ſtand, turning them ow and then till they look green, then take 
them out, and lay them on a cloth to cool; When cold, make 
your piekle as for the peaches, only infiead- of made muſtard 
this muſt be muftard-ſeed whole, Cover them cloſe, and, keep 
them for uſe, | , 


* 


| To 


| 
| 
| 
| 
/ 


and fliced autmeg between, fill them either with diſtilled vinegar, 
7 : 2 or 
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pill duni Boll ad Limes, you fick them off the Lint-tree 4 


the Summer. 


Tax new ſtertian-ſceds or limes, pickle them when larges 


Have ready vinegar, with what ſpice you pleaſe, throw them 
8 cloſe. | 8 N ne 
Ter To pickle fert, Cackies and Maffels, | - 

Taxx two hundred of oyfters, the neweſt and beſt you can get, 
be careful to ſave the liquor in ſome pan as you open them, cut 
of che black verge, faving the reſt, put them into their own 
liquor, then put all the liquot and oyſters into a kettle; boil them 
about half an hour, on a very gentle fire, do them very ſlowly, 
kimming them as the ſcum riſes, then take them off the fire, 
take out the oyſters, ſtrain the liquor through a fine cloth, then 
put in the oyſters again; then take out a pint of the liquor 
whilſt it is hot, put thereto three quarters of an ounce of mace, 
and half an ounce of cloves. Juſt give it one boil, then put it to 
the oyſters, and ſtir 3p the ſpices well among the oyſters, then 

in about a ſpoouful of ſalt, three quarters of a pint of the 

ba white wine vinegur, and a quarter of an ounee of whole pep- 
per; then let them itand till they be cold, then put the oyſters as 
many as you well can into a barrel, put in as much liquor as the 
barrel will hold, letting them ſettle a while, and they will ſoon be 
fit to eat, or you may put them into ſtone jars, cover them cloſe 
with a bladder and leather, and be ſure they be quite cold before 
you cover them up. Thus do cockles and muſſels, only this, 
vockles are ſmall, and to this ſpice you muſt. have at leaſt two 
quarts, nor is there any thing to pick off them. Muſſels you 
muſt have two quarts, take great care to pick the crab out under 
the tongue, and a little fus which grows at the root of the tongue. 
The two latter, cockles and muſſels, muſt be waſhed in ſeveral 
watets, to clean them from the grit, put them in a ſtew- pan by 
themſelves ; cover them cloſe, and when they are open, pick them 
out of the ſhells and ſtrain the liquor, | 

To pickle young Suckers, ot young Artichokes, before the Leaves 
* are ard. . 
Taxx young ſuckers, pare them very nicely, all the hard 
ends of the 5 and alls, juſt ſcald them 1 ſalt and water, 
and when they are cold put them into little glaſs bottles, with 
two or three blades of large mace and a nutmeg fliced thin, fill 
them either with diſtilled vinegar, or the ſugar vinegar of your 
own making, with half ſpring-water. 

| Wi To pickle Artichoke- Bottoms. , 

Bo11, artichokes till you can pull the leaves off, then take off 
the chokes, and cut them from the ſtalk ; take great care you 
don't let the knife touch the top, throw them into ſalt and water 
for an hour, then take them out and lay them on a cloth to drain, 
then put them into large 3 glaſſes, put a little mace 


mit P L AIN M EASY. 207 
or your ſugar vinegar and ſpring · water; cover them with mutton 
far iry'd, and tie them down with a bladder and leather. 

De pickle Sampbire. 


Tax the ſamphitę that is green, lay it in à clean throw 
two or three handful? of ſalt over, and cover it with ſpring water. 


Let it lie twenty-four hours, then put it into a clean braſs ſauce- 
pan, throw in a handful ef falt, and cover it with good vinegar. 
Cover the pan cloſe, and ſet it over a very flow fire ; let it 
till it is juſt green and criſp, then take it off in a G be 
if it ſtarids to be ſoft it is ſpoiled z put it in your piekling- pot, and 
cover it cloſe, When it is cold, tie it donn with a'b er and 
leather, and keep it for uſe. Or you may keep it all the year, 
in a very ſtrong brine of ſalt and water, and throw it into vinegs 
zuſt before you uſe it. Rat” 16A ; 
Elder-8hoots, in imitation of Bamboo. 9 

TAKE the largeſt and youngeſt ſhoots of elder, which put out in 
the middle of May, the middle ſtalks are moſt tender and biggeſt ; 
the ſmall ones not worth doing. Peel off the outward peel or 
ſkin, and lay them in a _ brine of ſalt and water for one 
night, then dry them in a cloth, piece by piece, In the mean 
time, make your pickle of half white wine, and half beer vine- 
gar: to each quart of pickle, you 9 2. an ounce of white 
or red pepper, an ounce of ginger fliced, a little mace, and a 
few corns of Jamaica pepper. When the ſpice has boiled in the 
pickle, pour it hot upon the ſhoots, ſtop them cloſe immediately, 
and _ the jar = hours before the mY — it often. It is 
28 a way of greening pickles, as often boiling; or ma 
boil the pickle two or obs times, and — it on — hes, 
juſt as you pleaſe. If you make the pickle of the ſugar vinegar, 
you mult let one half * ſpring + You have the receipt for 
this vinegar, in the 19th chapter. 
* : Rules to be oltre in Pickling. 

Arways uſe ſwone jars for all ſorts of pickles, that require hot 
' pickle to them. The firſt charge is the leaſt, for theſe not onl 

ſt longer, but keep the pickle better; for vinegar and ſalt will 
penetrate through all earthen veſſels, ſtone and glaſs is the only 
thing to keep pickles in. Be ſure never to put your Hands in to 
take pickles out, it will ſoon ſpoil it. The beſt way is, to every 
pot 3 ſpoon full of little holes, to — the pickles 
out with, * | 


4 . 
um, 2+ 4” 


* 
- 


_ 2 AR Tf COOKERY, 


/ 4 £ »* 4 
© # 


122 & 4 
SET LO 


1 
9 
" 
Ss 5 - * , * „ . * 
. = n 


CHA 
"HE MAKING CAKES, Ac. 
| Do make a Rich Cale, r 
TI four pounds of flour well dried and fifted, ſeven pounds 
1 © of currants waſhcd and tubbed, fix pounds of the beſt freſh 
bitter, two pounds of Jordan almonds blanched, and beaten with 
orabge-florver water and ſack till they are fine, then take four 
pounds of b. put half the whites away, tlirce pounds of double- 
refmed ſugar beaten and fifted, a quarter of zu ounce of mace, 
the ſame of cloves and cinnamon, three large nutmegs, all beaten" 
nc, a little ginger, half a pint of ſack}, half a pint of right 
French brandy, ſweet- meats to your liking, they muſt be orange, 
mon, and citron. Work your butter to a cream with your 
dands be ſore any of your ingredients are in, then put in your fugar 
and mix t well together ; let your eggs be well beat and ſtrained 
thruugh a ſieve, work in your almonds firſt,” then put in your 
eggs beat them all together till they look white and thick, then 
put in your fack, brandy and ſpices, ſhake your flour in by de- 
and when your oven is ready, put in your currants and 
2 as you put it in your hoop. It will take four hours 
baking in a quick oven. You mult keep it bearing with your hand 
all the while: you are mixing of it, and when your currants are 
"welt wathcd and cleaned, let them be kept before the fire, ſo that 
they may go warm into your cake. This quantity will bake beſt 
in two hoops. 0 | ©: 1 
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6 44025 0 e 4 great Cake. ' ; N 
Takt the whites of twenty-four eggs, and a pound of fouble-” 
refined ſugar beat and fiſted fine; mix both together in à deep 
eartber pan, and with agviſk Wilk it well for two or three hours 
ther till it looks white and chick, then with a thin Beard or, 


duncb of teathers ſpreuff it all over the top and ſides of the cake; 


ſet it at a proper diltange before a good clear flre, and keep turn- 
ing it continually for fear of its changing colour; but a cool. 
oven is belt, and an_hgur will harden it. You may perfume the 
icing with what perfurge you pleaſGgG. | 
| 8 | o male a pound Cakes © fs; He 
Taxx a pound of hutter, beat it in an earthen pan with your 
Rand one way, till it 3s like a fine thick cream, then have ready 
twelve eggs, but half the whites ; beat them well, and beat them 
up with the butter, a pound of flour beat ib it, a pound of ſugar, 
and a few carraways. Beat it all well together for an hout with 
Naur hand, ot n great wooden ſpoon, butter a pan and put it in, 
/ and then bike an hour in a quick oven. 5 
For change, you may put in a pound of currants clean waſhed 


and picked. | 
pic 5 
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: ay To make a cheap Seed Cate. 

Vos muſt take half a peck of flour, a pound and a half of butter, 

ut it in a ſauce-pan with a pint of new milk, ſet it on the fire, 
ake a pound of ſugar, half an ounce of all-ſpice heat fine, and 
mix them with the flour, When the butter is melted, pour the 
milk and butter in the middle of the flour, and work it up like 
(te. Pour in with the milk half à pint of good ale yeaſt, ſet 

it before the fire to riſe, juſt before it goes to the oven, Either 
put in ſome currants or carraway-ſeeds, and bake it in a quick 

oven. Make it into twe cakes, They will take an hour and a 

half baking. : | 

To make a Butter Cale. | 

| You muſt take a diſh of butter, and beat it like cream with 
your hands, two pounds of fine ſugar well beat, three pounds of 
our well dried, and mix them in with the butter, twenty-four 
eggs, leave out half the whites, and then beat all together for an 
hour, Juſt as you are going to put it into the oven, put in .a 
quarter of an ounce of mace, a_ nutmeg beat, a little ſack of 
brandy, and ſeeds or currants, juſt as you pleaſe. | 

To make Ginger-bread Cakes. 

Takt three pounds of flour, one pound of ſugar, one pound 
of butter rubbed in very fine, two ounces of Ginger beat fine, a_ 
large nutmeg grated ; then take a pound of treacle, a quarter of 
a pint, of cream, make them warm together, and make up the 
bread ſtiff ; roll it out, and make it up into thin cakes, cut them 
out with a tea-cup, or ſmall glaſs, or roll them round like nuts, 
and bake them on tin plates in a flack oven, 

To make a fine Seel or Saffron Cale. 

You muſt take a quarter of a peck of fine flour, a pound and 
a half of butter, three ounces of carraway ſeeds, fix eggs beat 
well, a quarter of an ounce of cloves and mace beat together 
very fine, a pennyworth of cinnamon beat, a pound of Jugar, a 
pennyworth of role water, a pennyworth of, ſaffron, à int and a 
halt of yeaſt, and a quart of milk; mix it all together lightly 
with your hands thus: firſt boil your milk and butter, then ſkim 
off the butter, and mix it with your flour and a little of the 
milk; ftir- the yeaſt into the reſt and firain it, mix it with the 
flour, put in your ſeed and ſpice, roſe water, tincture of ſaf- 
fron, ſugar and eggs ; beat it all up well with your hands lightly, 
and bake it in a hoop or pan, but be ſure to butter the pan well. 
It will take an hour and a half in a quick oven. You may leave 
out the ſeed, if you ehuſe it, and 1 think it rather better with- 
out it, but that you muſt do as you like, | 

| To make a rich Seed Cake, called the Nan's Cake. | of * 

Yov muſt take four pounds of the fineſt flour, and thres 
pounds of double-refined ſugar beaten and fifted ; mix them to- 
gether, and dty them by the fire till you prepare your other ma- 
tetials, Take four pounds of * beat it with your hand till“ 

| | | it 
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it is ſoft like cream,.then beat thirty-five eggs, leave out ſixteen: 
whites, ſtrain off your eggs from the treads, and beat them and 
the butier together till all appears like butter. Put in four or five 
ſpoonfuls of roſe or orange-flower water, and beat again; then 
take your flour and ſugar; with fix ounces of carraway-ſeeds, and 
ſtre them in by degrees, beating it up all the time for two 
hours together, You may put in as much tincture of cin- 
namon or amber-greaſe as you pleaſe ; butter your hoop, and 
let it ſtand three hours in a moderate oven, You muſt obſerve 
always in beating of butter to do it with a cool hand, and beat it 


always one way in a deep earthen diſh, 
To make Pepper Cakes, 

TAKE half a gill of ſack, half a quarter of an ounce of whole 
white pepper, put it in and boil it together a quarter ot an hour, 
then take the pepper out, and put in as much double refined 
ſugar as will make it like a paſte, then drop it in what ſhape you 
pleaſe on plates, and let it dry itfelf. | 
| To male Portugal Cakes. | 

Mix into a pound of fine flour, a pound of loaf ſugar beat 
and fifted, then rub into it a pound of pure ſweet butter, till. 
it is thick like grated white bread, then put to it two ſpoontuls 
of roſe water, two of ſack, ten eggs, whip them very well with 
a wiſk, then mix into it eight ounces of currants, mix'd all well 
together; butter the tin patis, fill them but half full, and bake 
them; if made without currants they'll keep half a year; add a 
pound of almonds blanched, and beat with rofe-water as above, 
and leave out the flour. Theſe are another ſert and better. 

| To make a pretty Cale. 

TakE five pounds of flour well dried, one pound of ſugar, halt, 
an ounce of mace, as much nutmeg, beat your ſpice, very fine, 
mix the ſugar and ſpite in the flour, take twenty-two eggs, leave 
out ix whines,, beat them, put a pint of ale yeaſt and the eggs 
in the flour, take two pounds and a half of freſh- butter, a Pint 
and a half of cream, ſet the cream and butter over the fire, till 
the butter is melted, let it ſtand till it is blood- warm, before you 

ut it into the flour, ſet it an hour by che fire to riſe, then pur 
in ſeven pounds of currants, which muff be plumped in halt, a 
pint of brandy,. and three quarters of a pound of candied pec 8. 
It muſt be an hour and a quarter in the oven. You muſt put 
two pounds of chopped rains in the flour, and a quarter of a piut 
of ſack. When you put the currants in, bake it in a hoop. 
| To make Ginger-Bread.. 3 
Taxx three quarts of fine flour, two ounces of beaten ginger, 
a quarter of an ounce of nutmeg, cloves, and mace beat fine, 
but moſt of the laſt; mix all together, three quarters of a pound 
of fine lugar, two pounds of treakle, ſet over the fire, but don't 
let it boil ; three quarters of a pound of butter melted in the 
treakle, and ſome candied lemon and. orange-peel cut fine, mix 
o all che ſe together well, An hour will bake it in a quick oven, 
. 2 


Ti 
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| To make lil: Fine Cake. — 

' Oxx pound of butter beaten to cream; a pound and a quatter 
of flour, LA na of fine ſugar beat fine, a pound of currants | 


clean waſhed and picked, fix eggs, two whites left out, beat them 
fine, mix the flour, ſugar and eggs by degrees into the batter, 
beat it all well with both hands, either make it into little cakes 
or bake it in one. | 
SN Another fort of Little Cadel. 5 | 
A Pound of flour and half a pound of ſugar, beat half a 
und of butter with your hand, and mix them well together, 
E it in little cakes, 


| To make Drop Biſcuits. #71 

Taxe eight eggs, and one pound of double-refined ſugar 
ten fine, twelve ounces of fine flour well dried, beat your 
eggs very well, then put in your ſugar and beat it, and then 2 
flour by degrees, beat it all very well together without ceaſing: 
our oven muſt be as hot as for halfpenny bread, then flour ſome _ 
1eets of tin, and drop your biſcuits of what bigneſs you pleaſe, 
put them in the oven as faſt as you can, and when you ſee them 
rite, watch them, if they begin to colour take them out, and put/ 
in more; and if the firſt is not enough, put them in again. If they 
are right done, they will have a white ice on them. You may, 
if you chuſe it, put in « few carraways ; when they are all baked; 
put them in the oven again to dry, then keep them in a very dry 


place; 
5 To make Common Biſcuits, : 

EAT up fix e with a ſpoonful of roſe-water and a ſpoon» 
ful of ſack, the and A 8 fine powdered ſugar, and a 
pound of flour ; mix them into the eggs by degrees, and an 
ounce of coriapder-ſeeds, mix all well together; ſhape them on 
White thin paper, or tin moulds, in any form you pleaſe. Beat 
the white of an egg, with a feather rub them over, and duſt 
fine ſugar over them, Set them in an oven moderately heated; 
till they riſe and come- to a good colour, take them cut; and 
when you have done with the oven, if you have no ſtove to dry | 
_ in, put them in the oven again, and let them ſand all night 
to dry. 
Hav1xG a pair of clean ſcales ready, in one ſcale put three 
new laid eggs, in the other ſcale put as much dried flour, an 
equal weight with the eggs, take out the flour, and as much fine 
powdered ſugar; firſt beat the whites of the eggs up well with 
a Wk till they are of a fine froth; then whip in half an ounde 
of candied lemon-peel cut very thin and fine, and beat well; 
then by degrees whip in the flour and ſugar, then flip in the 


yolks, and with a ſpoon temper it well together, then ſhape your 
biſcuits on fine white paper with your ſpoon, and throw po-- 
dered ſugar over them. * them in a moderate oven; 2 
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hot, giving them a fine colour on the top. When they are baked, 
with a fine knife cut them off from the paper, and lay them in 
boxes for uſe. 
Do male Mackeroons. 

Takk a pound of almonds, let them be ſcalded, blanched and 
thrown into cold water, then dry them in a cloth, and pound 
them in a mortar, moiiten them with orange-flower water, or the 
white of an egg, leſt they turn to an ol; afterwards take an 
equal quantity of fine powder ſugar, with three or four whites 
bf eggs, and a little muſk, beat all well oberer; and ſhape 
them on wafer- paper with a ſpoon round. Bake them in a gen- 
tle oven on tin plates. | x 


To make Shrewſbury Cakes. | 
Takk two pounds of flour, a pound of ſugar finely ſearch'd, 
mix them together (take out a quarter of a pound to roll them 
in) take four eggs beat, four ſpoonfals of cream, and two ſpoon- 
fuls of roſe-water, beat them well together, and mix them with 
the four into a paſte, roll them into thin cakes, and bake them 
in a quick oven. ane | nt 
To make Madling Cakes. | 
To a quarter of a peck of flour well dried at the fire, add two 
pounds ot mutton-ſuet tried and trained. clear off, when it is a 
ittle cool, mix it well with the flour, ſome. ſalt, and a very lit - 
tle all-ſpice beat ſine: take half a pint of good yeaſt, and put in 
half a pint of water, ſtir it well together, {train it, and mix up 
your flour into a pafte of a moderate ſtiffneſs. You mult add 
as much cold water as will make the paſte of a right order; make 
it into cakes about the thickneſs and bigneſs of an oat-cake'; 
have ready ſome currants clean 'waſhed and picked, ſtrew ſome 
juſt in the middle of your cakes between your dough, ſo that 
none can be ſeen till the cake is broke. You may leave the cur- 


= 


rants out, if you don't chuſe them. 

1 "IP To make Light Wigs. f 
Tak a pound and a half of flour, and half a pint of milk 
made warm, mix theſe together, cover it up, and let ir lie by 
the fire half an hour; then take half a pound of ſagar and 
half a pound of butter, then work theſe into a paſte and make 
it into wigs, with as little flour as poſſible, Let the oven be 
pretty quick, and they will riſe very much. Mind to mix a 
quarter of a pint of good ale yeaſt in milk, 


. | ' To make very goed Wigs. | 
Tak a quarter of a peck of the fineſt flour, rub into it thret᷑ 
rters of a pound of freſh butter till it is like grated bread, 
Checking more chan half a pound . of ſugar, half a nutmeg, 
half a race of ginger grated, three eggs yolks and whites 
beut very well, — — to them half a pint of thick ale yeaſt, 
three or four ſpoonfuls of ſack, make a hole in the flour, and 
pour in your Feaſt and eggs, as much milk, juſt warm, as will 

| ma 
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make it into a light paſte. Let it ſtand before the fire to riſe 
half an hour, theh make it into a dozen and a half of wigs, waſh 
them over with egg juſt as they go into the oven, A quick oven 
and half an hour will bake them. 


To make Buns, * - 

Takx two pounds of fine flour, a pint of good ale yeaſt, put 
a little ſack in the yeaſt, and threg eggs beaten, knead all gheſe 
together with a little warm milk, a little nutmeg, and a little 
ſalt ; then lay it before the fire till it riſes very light, then knead 
in a pound of freſh butter, a pound of rough carraway-comſits, 
and bake them in a quick oven, in what ſhape you pleaſe on flour'd 
papers. a 
; To male little Plumb Cakes, » 

TAKE two pounds of flour dried in the oven, or at à great 
fire, aud half a pound of ſugar finely powder'd, four yelks of 
eggs, two whites, half a pound of butter waſhed with roſe-water, 
fix ſpoonfuls of cream warmed, a pound and a half of currants 
unwaſhed, but picked and rubbed very clean in a cloth; mix tt 
all well together, then make them up into cakes, bake them in 
an oven almoſt as hot as for a manchet, and let them ſtand half 
an hour till they are coloured on both fides, then take dawn the 
oven-lid, and let them ſtand to foak, You muſt rub the butter 
| Into the flour very well, then the egg and cream, and then the 
gurrants. 
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n 
Of Cheeſecakes, Creams, Fellies, Whip Syllababs, &c. 


To make fine Chesſecakes, 


** a pint of cream, warm it, and put it to five quarts of 
milk warm from the cow, then put runnet to it, and juſt 
give it a ſtir about; and when it is come, put the curd in 4 
linen bag or cloth, let it drain well- away from the whey, but 
do not ſqueeze it much ; then put it in a mortar, and break the 
curd as fine as butter, then put to your. curd half a pound of 
ſweet almonds blanched and beat exceeding fine, and half a 

und of mackeroons beat very fine. It you have no mackeroons, 
get Naples biſcuits, then add to it the yolks of nine eggs beaten, 
a whole nutmeg grated, two perfumed plumbs, diſſolved in rois 
or orange-flour water, half a pound of fine ſugar ; mix all well 
together, then melt a pound and a quarter of butter, aud ftir it 
well in it, and, half a pound of -currants plurgped, let it ſtand to 
cool till you uſe it, then make your puff-paite thus: take 4 
pound af fine flour, wet it with cold water, roll it out, put into 
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it by degrees a pound of freſh butter, and ſhake a little flour on 
ERC 


coat as you roll it. Make it juſt as you uſe it. | 

You may leave out the currants, for change, nor need you put 
in the perfumed plumbs, if you diflike them; and for variety 
when you make them of mackeroons, put in as much tincture of 
ſaffron as will give them a high colour, but no currants. This 
we call ſaffron cheeſecakes ; the other without currants, almond 
cheeſecakes ; with currants, fine cheeſecakes ; with mackeroons, 
mackeroon cheeſecakes. 


| To make Lemon Chesſecakes. 

Tax: the peel of two large lemons, boil it very tender, then 

und it well in a mortar, with a quarter of a pound or more of 
Joaf ſugar, the yolks of ſix eggs, and half a pound of freſh 
butter ; pound and mix all well together, lay a puff-paſte in your 
paity-pans, fill them half full and bake them. Orange cheeſe- 
cakes are done the ſame way, only you boil the peel in two or 
three waters, to take out the bitterneſs, 


3 A ſecond fort of Lemon Cheeſecaker. . | 
Taxx two large lemons, grate off the peel of both, and ſqueeze 
out the juice of one, and add to it balf a pound of double-re- 
fined ſugar, twelve yolks of eggs, cight whites well beaten, 
then melt half a pound of butter, in four or five ſpoonfuls of 
cream, then ſtir it all together, and ſet it over the Tee, ſtirring 


it till it begins to be pretty thick ; then take it = and when 


— 


it is cold, fill your petty-pans little more than half full. Put a 

paſte very thin at the bottom of your petty-pans. Half an hour, 

wich a quick oven, will bake them. 
| To make Almond Cheeſecakes. 

Taxx half a pound of Jordan almonds, and lay them in geld 


water all night ; the next morning blanch them into cold water 


then take them out, and dry them in a clean cloth, beat them 
very fine in a little orange-flower water, then take fix eggs, leave 
out four whites, beat them and ſtrain them, then half a poun 

of white ſugar, with a little beaten mace; beat them wel 
together in a marble mortar, take ten ounces. of good frefh but- 
rer, melt it, a little grated lemon-peel, and put them in the 
mortar with the other ingredients; mix all well together, and 
fill your petty-paus. 3 -4 | 

| | To, make Fairy Buttgr. 
Taxt the yolks of two hard gygs, and beat them in a mar- 


ble mortar, with a large 2 of orange - flower water, and 


two tea ſpoonfuls of fine ſugar beat to powder; beat this all 


. together till it is fine paſte, then mix it up with about as much 


* 18 ws 8 the churn, and force it through t fine ſtrain- 
er full of little holes into a plate, This is a pretty thing to { 
pff a table at ſuppef. «2a $i he; age, Man 

Ty 
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To make Almond Cuftards. | 

Takk a pint of cream, blanch and beat a quarter of a pound 
of almonds fine, with two ſpoonfuls of roſe water. Sweeten it to 
your palate, Beat up the yolks of four eggs, ſtir all together one 
way over the fire till it is thick, then pour it out into cups; or 
you may bake it in little china cups. 

To make baked*Cuftards. 

O pint of cream boil'd with -mace and cinnamon; when 
cold, take four eggs, two whites left out, a little roſe and qqpnge- 
flower water and ſack, nutmeg and ſugar to your palate}. mix 
.them well together, and bake them in china cups, 

To make plain Cuſtards. 

TAKE a quart of new milk, ſweeten it to your taſte, grate in a 
little nutmeg, beat up eight eggs, leave out half the whites, beat 
them up well, ſtir them into the milk, and bake it in china ba- 
ſons, or put them into a deep china diſh ; have a kettle of water 
boiling, ſet the cup in, let the water come above half way, but 
don't let it boil too faſt for fear of its getting into the cups. You 
may add a little roſe water, | 

To make Orange Butter. 

Take the yolks of ten eggs beat very well, half a pint of 
Rheniſh, fix ounces of ſugar, and the juice of three ſweet oranges ; 
ſet them over a gentle fire, ſtirring them one way till it is thick, 
When you take it off, ſtir in a piece of butter as big as a large 
walgut. F 

To make Steeple Cream. 

Takx five ounces of hartſhorn, and two ounces of ivory, and 
put them into a ſtone bottle, fill it up with fair water to the neck, 
put in a ſmall quantity of gum Arabick, and gum dragon ; then 
tie up the bottle very cloſe, and ſet it into a pot of water, with 
hay at the bottom. Let it ſtand, fix hours, then take it out, and 
let it ſtand an hour before you open it, leſt it fly in your face; 
then ſtrain it, and it will be a ſtrong jelly, then take a pound 
of blanched almonds, beat them very fine, mix it with a pint of 
thick cream, and let it ſtand a little; then ſtrain it out, and 
mix-it with a pound ef jelly, ſer it over the fire till it is ſcalding 
bot, ſweeten it to your taſte with double · refined ſugar, then take 
it off, put in a little amber, and pour it into ſmall high gallipots, 
like a — at top; when it is cold, turn them out, and la 
cold whipt cream about them in heaps. Be ſure it does not boil 
When the cream is in. | 
Lemon Cream. 

Taxe five large lemons, pare.them as thin as poſſible, ſteep 
[them all night in der ſpoontuls of ſpring- water, with the juice 
of the lemons, then itrain it through a jelly-bag into u filxer 
ſauce-pan, if you have one, the whites of fix eggs beat well, 
ten ounoes of double-refined ſugar, ſet it over a very flow char- 
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coal fire, ſtir it all the time one way, ſkim it, and when it is ay 
hot as you can bear your fingers in, pour it into glaſſes, 
| A fecond Lemon Cream. 

Tax the juice of four large lemons, half a pipt of water, 
2 pound of double-refined ſugar beaten fine, the whites of ſeven 
eggs, and the yolk of one beaten very well ;- mix all together, 
ſfrain it, and ſet it on a gentle fire, ſtirring it all the while 
and ſcum it clean, 8 into it the peel of one lemon, when 
it is very hot, but don't boil, take qut the lemon- peel, and 

ug it into china diſhes, You muſt obſerve to keep it ſtir- 
ring one way all the time it is, over the fire. 
one”; 22 Jelly F Cream. | 

Taxx four ounces of hartſhory, put it on in three pints of 
water, let it boil till it isa ſtiff jelly, which you will know by 
taking a little in a ſpoon-to cool; then ſtrain it off, and add to 


it half a pint of cream, two ſpoonfuls of roſe water, two ſpoonſuls 
of ſack, and ſweeten to your taſte ; then give it. # gentle boil, 


but keep ſtirring it all the time, or it will curdle ; then take it 
off, and ſtir it till it is cold; then put it into broad-bottom cups, 


let them ftand all night, and turn them out into a Giſh 3 take half 


a pint of cream, two ſpoonfuls of roſe water, and as much ſack. 
Sweeten it to your palate, and pour over them. | 
To make Orange Cream. 

TAKE a pint of juice of Seville oranges, and put to it the yolks 
of ſix eggs, the whites of but four, beat the eggs yery well, and 
of double. 

refined ſugar, beaten and ſifted ; ſet all thoſe together on -a ſoft 
fire, and put the peel of half an orapge to it, keep it ſtirring all 


the while one way. When it is almoſt ready to boil, take out the 
© , orange-peel, and pour out the cream into glaſſes, or china diſhes, 


To make a Gooſeberry Cream. . 
Taxx two quarts of gooſeberries, put to them as much water 
as will coyer them, ſcald them, and then run them through a 
fieve with a ſpoon : to a quart of the pulp, you, muſt have fix 
eggs well beaten ; and when the pulp is hot, put in an ounce 
of freſh butter, ſweeten it to your taſte, put in your eggs, and 
ſtir them over a gentle fire till they grow thick, then ſet it by; 
and when it is almoſt cold, put into it two ſpoonfuls of juice of 
ſpinach, and a ſpoonful of orange-flower water, or ſack ; ſtir it 
well together, and put it into your baſon. When it is cold, ſerve 
it to the table. | 
To make Barley Cream. 
Taxx a ſmall quantity of pearl-barley, boil it in milk and 
water till it is tender, then ſtrain the liquor from it, put your 
barley into a quart.of cream, and let it boil a little, then take 
the whites of five eggs and the yolk of one, beaten with a ſpoon- 
ful of fine flour, and two ſpoonfuls of orange-flower water ; then 
take the cream off the fire, and mix in the eggs by degrees, and 
ſr over the fire again to thicken. Sweeten to your taſte, pour 
it into baſons, and when it is cold ſerve it up. 
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* To make blanched Cream. | 


Faak a quay of the thickeſt ſweet cream. you can get, ſeaſon 


- It with fine ſugar and or2nge-flower water, and boil it; then beat 


the whites of twenty eggs with a little cold cream, rake eut the 


* *treddles, which you muit do by ſtraining it after it is beat, and 


: when the creain is on the fire and boils, pour in your eggs, ſtir- 
ring it all the time one way till it gomes to a thick curd, then take 
it up and pls through a hair-lieve, then beat it very well with 3 
ipoon tiil coid, and put it into diſhes for uſe, 

s To make Almond Cream. 

Taks a quart of cream, boil it with half a nutmeg grated, a 
blade or two of mace, a bit of lemon-peel, and ſweeten it to your 
taſte ; then blanch « quarter of a / pon of almonds, beat them 
very fine, with a ſpoonful of roſe or orange-flower water, take 

the whites of nine eggs well beat, and ſtrain them to your almonds, 


| — them together, rub them very well through a coarſe hair- 


eve; mix all together with your cream, ſer it on the fire, ſtir it 
all one way all the time till it boils, pour it into your cups or 


"Fiſhes, and when it is cold ſerve it up. 


To make a fine Cream. 

Take a pint of cream, ſweeten it to your palate, grate a little 
' nutmeg, put in a ſpoonful of orange-flower water and roſe water, 
and two ſpoonfuls of ſack, beat up four eggs, but two whates ; 
ſtir all together one way over the fire till it is thick, have cups 
ready, and pour it in, 

| To make Ratafia Cream. 

Takes fix large laurel-leaves, boil them in a quart of thick 

cream, .when it is boiled throw away the leaves, Jo the yolks 


{= of five eggs with a little cold cream, and ſugar to your taſte, then 


thicken the cream with your eggs, ſet it qQver the fire again, but 
don't let it boil, keep it ſtirring all the while one way and pour 
jt into china diſhes; when it is cold it is fit for uſe, 

To make Whipt Cream. 

TaAKz a quart of thick cream, and the whites of eight 
beat well, with half a pint of ſack ; mix it together, and ſweeten 
it to your taſte with double-refined ſugar. You may perfume it, 
if you pleaſe, with a little muſk or amber-greaſe tied in à rag, 
and ſteeped a little in the cream, whip it up with a wiſk, and 
ſome lemon- peel tied in the middle ot the wiſk ; take. the froth 
with a ſpoon, and lay it in your glaſſes or baſons. This does 
yell over a fine tart, 

To make Whipt Syllabubs. 

Takx a quart of thick cream, and half a pint of ſack, the 
juice of two Seville oranges or lemons, grate in the peel of twa 
— half a pound of double- refined ſugar, pour it into a 
broad earthen pan, and wiſk it well; but firſt ſweeten ſome red 
wine or ſack, and fill your glaſſes as full as you chuſe ; then as 
the froth riſes take it off with a ſpoon ; lay it carefully * 

| 6 [ | 
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$laſſes till they are as full as they will hold. Don't make theft 
Jong before you uſe them. Many uſe cyder ſweetened or any 
wine you pleaſe, or lemon, or orange whey made thus: ſqueeze 
the juice of a lemon or orange into a quarter of a pint of milk, 
"when the curd is hard, pour the whey clear off, and ſweeten it 
to your palate. You may colour ſome with juice of ſpinach, 
ſome with ſaffron, and ſome with cochineal, juſt as you fancy, 
To make everlaſting Syllabubs. 

"TakE five half pints of thick cream, half a pint of Rheniſk, 

- Half a pint of ſack and N of two large Seville oranges; 
te in juſt the yellow rhind of three lemons, and a pound of 

© uble-cefined ſugar well beat and ſifted,; mix all together with 
A ſpoonful of orange · flower water, beat it well — — with a 
wiſk half an hour, then with @ ſpoon fill your glaſſes. Theſe - 
will keep above a week, and are better made the day before. The 
beſt way to whip ſyllabub is, have a fine large chocolate mill, 
- which you-muſt keep on purpoſe, and a large deep bowl to mill 
them in. It is both quicker done, and the froth — For 
the thin that is left at the bottom, have ready ſome calf's foot 
jelly boiled and clarified, there muſt be nothing but the calf's foot 
Hoi ed to a hard jelly; when cold, take off the fat, clear it with 
the whites of eggs, run it through a flannel bag, and mix it with 
the clear, which you have ſaved of the ſyllabubs. Sweeten it to 
your palate, and give it a boil; then pour it into baſons, or what 
you pleaſe. When cold, turn it out, and it is a fine flummery, 
' To make a Trifſe, © 

Coyer the bottom of your diſh or bowl with Naples biſcuits 
broke in pieces, mackeroons broke in halves, and Rataha cakes, 
Juſt wer them all through with ſack, then make a good boiled 
cuſtard not too thick, and when cold pour over it, then Fr ſyl- 
labub over that. You may garniſh it with Ratafia cakes, currant 


Jelly and flowers. : N 
To make Harthhorn Jelly. 

Boll half a pound of hartſhorn in three quarts of water over 
a gentle fire, till it becomes a jelly. If you take out a little to 
cool, and it hangs on the ſpoon, it is enough. Strain it while it 
is hot, put it ina well-tinged ſauce-pan, put to it a pint of Rheniſh 
wine, and a quarter of a pound of loaf ſugar; beat the whites af 
Four eggs or more to a froth, ſſir it all together that the Whites 
mix well with che jelly, and pour it in, as if you were cooling it. 
Let it boil for two or three minutes, then put in the juice af 
three or four lemons ; let it boil a minute or two longer. When 
it is finely curdled, and of a pure white colour, have ready a 
fwanſkin jelly bag over a china baſon, pour in your jelly, and 
pour back again till it is as clear as rock-water ; then ſet a very 
clean china baſon under, have your glaſſes as clean as poſſible, and 
with a clean ſpoon fill your glaſſes. Have ready ſome thin rhind 
of the lemons, and when you have filled half, your glaſſes throw 

our peel into the baſon ; and when the jelly is all run out of the 
— with a clcan ſpoon fill the reſt of the glaſſes, and. * 
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look of a fine amber colour. Now in putting in the ingredients 
there is no certain rule, Vou muſt put lemon and ſugar to your 
palate, Moſt people love them ſweet ; and indeed they are — 
tor nothing, unleſs they are. | 

| To make Ribband Fell. 
Taxx out the great bones of four calves feet, = the feet intq 
a 


a pot with ten quarts of water, three ounces of hartſhorn, three 
- ounces of ifinglaſs, a nutmeg quartered, and four blades of mace ; 

then boil this till it comes to two quarts, ſtrain it through. a 
flannel bag, let it ſtand ——— then ſcrape all 
the tat from the top very clean, then ſlice it, put to it the whites 
of fix eggs beaten to a froth, boil it a little, and ſtrain it again 
through a flannel bag, then run the jelly into little high glaſſes, 
run every colour as thick as your finger, one colour muſt be 
thorough cold before you put another on, and that you put on 
muſt not be but blood-warm, for fear it mix together. You 
muſt colour red with cochineal, green with ſpinach, yellow with 
ſaffron, blue with ſyrup of violets, white with thick cream, and 
ſometimes the jelly by itſelf. You may add orange - flower water, 
or wine and ſugar, and lemon if you pleafe, but this is all fancy. 


To make Calves Feet Fell. 


Bort twa calves feet in a gallon of water till it comes to a 
uart, then ſtrain it, let it ſtand till cold, ſkim off all the fat 
clean, and take the jelly up clean. If there is any ſettling in the 
bottom, leave it; put the jelly into a ſauce-pan, with a pint of 
mountain wine, half a pound of loaf ſugar, the juice of four large 
lemons, beat up fix or eight whites of eggs with a wiſk, then 
ut them into the ſance-pan, and ſtir all _— well till it boils, 
t it boil a few minutes, Have ready a large flannel 'bag, pour 
it in, it will run through thick, pour it in again till it runs clear, 
then have ready a large china baſon, with the lemon-peels cut 
thin as poſſible, let the jelly run into that baſon, and the peels 
both gjve it a fine amber colour, and alſo a flavour; with a clean 


filver ſpoop fill your glaſſes, 
To. make Currant Jelh. 


Sri the eurrants from the ſtalks, put them in a ſtone jar, 
ſtop it cloſe, ſet it in a kettle of boiling water half-way the Jar, 
let it boil half an hour, take it out and ſtrain the juice thro a 
coarſe: hair-fieve, To a pint of juice put a pound of ſugar, ſet it 
over a fine quick elear fire in a preſerving-pan or a bell-metal ſkil- 
let; keep ſtirring it all the time till the ſugar is melted, then ſkim 
the ſcum off as taſt as it riſes. When your jelly is very clear and 
fine, pour it into gallipots ; when cold, cut white paper juſt the 
bigneſs of the top of the pot and lay on the jelly, dip thoſe 

rs in brandy, then cover the top cloſe with white paper, and 
rick it full of holes; ſet it in a dry place, put ſome into glaſles, 


r them. | 
Es", To 
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. To make Raſberry Giam, 

Tax® a pint of this currant jelly, and a quart of raſberries, 
bruiſe them well together, ſet them over a low fire, keepin 
them ſtirring all the time till it boils. Let it boil five or ſix mi- 
nutes, pour it into your gallipots, paper it as you do the currant 
jelly, and keep ir for uſe. They will keep ſo two or three years, 
= f have the full flavour of the raſberry. 


Doe make Hartfhorn Flummery. 

Bor half a pound of the ſhavings of Hartſhorn in three pints 
of water till it comes to a pint, then ſtrain it through a ſieve into 
a baſon, and ſet it by to cool; then ſet it over the fire, let it juſt 
melt, and put to it half a pint of thick cream, ſcalded and grown 
cold again, a quarter of a Pint of white wine, and two ſpoonfuls 
of orange-flower water; ſweeten it with ſugar, and beat it for an 
hour.and a half or it will not mix well, nor look well; dip your 
cups in water before you put in your flummery, or elſe it will not 

turn out well. It is beſt when it ſtands a day or two before you 
turn it out. When you ſerve it up, turn it out of the cups, and 
ſtick blanched almonds cut in long narrow bits on the top, You 
may eat them either with wine or cream. | 

A ſecond Way to male Harthorn Flummery, 

Tax three ounces of hartſhorn, and put it to two quarts of 
ſpring-water, let it fimmer over the fire fix or ſeven hours, till 
half the water is conſumed, or elſe put it in a jug, and ſet in 
the oven with houſhold bread, then ſtrain it doen a ſieve, and 
beat half a pound of almonds very fine, with ſome orange - flower 
water in the beating ; when they are beat, mix a little of your 
jelly with it and ſome ſugar ; ſtrain it out and mix it with your 
other jelly, ſtir it together till it is little more than blood» 
warm, then pour it into half-pint baſons or diſhes for the purpoſe, 
and fill them but half full. hen you uſe them, turn them out 
of the diſh as you do flummery. If it does not come out clean, ſet 

our baſon a minute or two in warm water, You may ſtick al- 
monds in it or not, juſt as you pleaſe. Eat with wine and ſugar, 
or make your jelly this way: Pur ſix ounces of hartſhorn in a 
glazed jug with a long neck, and pur to it three pints of ſoft wa- 
ger, cover the top of the jug claſe, and put a weight on it to keep it 
Steady ; ſet it in a pot or kettle of water twenty-four hours, let it 
not boil, but be ſcalding hat, then ſtrain it out, and make your 


jelly. 5 

a To make Oatmeal Flummery. 
Ger ſome oatmeal, put it into a broad deep pan, then cove” 
It with water, ſtir it together and let it ſtandtwelve hours, then 
our off that water clear, and put on a good deal of freſh water, 
Bake it again in twelve hours, and ſa in twelve more; then pour off 
the water clean, and. firain the oatmeal through a coarſe hair- 
+ fieve, and pour it into a ſauce - pan, keeping it ſtirring all the 
zime with a ſtick till it boils and is very thick, then pour it into 
Mikes ; when cold turn it into plates, and cat it with _ ou 
| Pleaſe, 
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pleaſe, either wine and ſugar, or beer aud ſugar,'or milk, It cats 
very pretty with cyder and ſugar. 

ou muſt obſerve to put a great deal of water to the oatmeal, 
and when you pour off the laſt water, pour on juſt enough freſh 
as to ſtrain the oatmeal well. Some let it ſtand forty-eight hours, 
ſome three days, ſhifting the water every twelve hours ; but that 
is as you love it for ſweetneſs or tartneſs. Gruts onee cut does 
better than oatmeal. Mind to ſtir it together when you put in 
Freſh water, ; Ee 


To make a fine Syllabu3 from the Cow. 
_ Maxsz your ſyllabub of either cyder dr wine, ſweeten it 
prov ſweet, and grate nutmeg in, then milk the milk into the 
iquor ; when this is done, pour over the top half a pint or a pint 
of cream, according to the quantity of ſyllabub you make. 
You may make this ſyllab 
-make it as hot as milk from the cow, and out of a tea-pot, or 
any ſuch thing, pour it in holding your hand very high. 


To make a Hedge-Hog. 


Takz two pounds of blanched almonds, beat them well in 42 


mortar, with a little canary and — water, to keep 
them from oiling, Make them into ſtift-paſte, then beat in the 
yolks of twelve eggs, leave out five of the whites put to it a pint 


of cream, ſweeten'd with ſugar, put in half a pound of ſwect 


butter melted, ſet it on a furnace or flow fire, and keep it con- 
ſtantly ſtirring, till it is ſtiff enough to be made in the form of 
a hedge-hog ; then ſtick it full of blanched almonds, ſlit and 
ſtuck up like the briſtles of a hedge-hog, then put it into a diſh, 
take a pint of cream and the yolks of four eggs beat up, ſweeten'd 
with ſugar to your palate. Stir them together over a flow fire till 
it is quite hot, then pour it round the hedge-hog in a diſh, and 
let it ſtand till it is cold, and ſerve it up. Or a rich calf's foot 
jelly made clear and good, and pour in the diſh round the hedge- 

og; and when it is cold, it looks Pretty, and makes a pretty dith ; 
or it looks pretty in the middle of a table for ſupper, 


To make French Flummery. 
You muſt take a quart of cream and half an ounce of iſin- 
glaſs, beat it fine, and ſtir it into the cream. Let it boil foftly 
over a flow fire a quarter of an hour, keep it ſtirring all the 
time ; then take it off the fire, ſweeten itto your palate, and put 
in a ſpoonful of roſe water and a ſpoonful of orange-flower wa- 
ter; Krain it, and pour it into a glaſs or baſon, or juſt what 7 
pleaſe, and when it is cold, turn it out. It makes a fine fide-diſh. 
ou may eat it with cream, wine, or what you pleaſe, Lay round 
it baked pears. It both looks very pretty, eats fine. 
A Buttered Tort. | 
TAKE eight or ten large codlings and ſcald them, when cold 
kin them, take the pulp and beat it as you can with a filver ſpoon, 
then mix in the yolks of fix eggs, and the whites of four beat all 
well together, a Seville orange, ſqueeze in the juice, and ſhred 


the- 


ub at home, only have new milk; 


| 
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the thind as a fine as poſſible, with ſome grated nutmeg and ſugar 
to your taſte ; melt ſome fine freſk butter, and beat up with it ae 
cording as it wants, till at is all like a fine thick cream, then make 
a fine puff-paſte, have a large tin- patty that will juſt hold it, cover 
the patty with the paſte, and pour in the ingredients. Don't put 
any cover on, bike it a quartep of an hour, then flip it out of 
the patty on a diſh, and throw fine ſugar well beat. all over it. It 
3s 4 very pretty ſide-diſh for a ſecond eourſe; You may make 
+ this of any large apples you pleaſe. 
| : Moon aſbiue. ; i 
Fixsr have a piece of tin, made in the ſhape of a half- moon, 
as deep as a halt- pint baſon, and one in the ſhape of a large ſtar 
and two or three leſſet ones. Boil two calves feet in a gallon 0 
water till it comes to a quart, then ſtrain it off, and when cold 
ſkim off all the fat, take half the jelly, and ſweeten it with 2 
to your palate, beat up the whites of four eggs; ſtir all together 
over a flow fre till it boils, then run it through a flannel bag till 
clear, put it in a clean ſauce - pan, and take an ounce of tweet 
almonds blanched and beat very fine in a marble mortar, with two 
ſpoonfuls of roſe water and two of orange-flower water; then 
ain it through a coarſe cloth, mix it with the jelly, ſtir in four 
large ſpoonfuls of thick cream, ſtir it all together till it boils, then 
have ready the diſh you intend it for, lay the tin in the ſhape of 
a half-moon in the middle, and the ftars round it; lay little 
weights on the tin to keep them in the places you would have 
them lye, then pour in the above Blanc Manger into the diſh, and 
when it is quite cold take out the tin things, and mix the other 
half of the jelly with half a pint of good white wine and the 
juice of two or three lemons, with loat ſugar enough to make it 
ſweer, and the whites of eight eggs beat fine; ſtir it all together 
- over a flow fire till it boils, then run it through a flannel bag till 
it is quite clear in a china baſon, and very carefully fill up the 
places where you took the tin out ; let it ſtand till cold, and ſend 
it to table. | 
Note, You may for change fill the diſh with a fine thick äl- 
mond cuſtard ; and when it 1s cold, fill up the half-moon and ſtars 
with the clear jelly. | 


The Floating Land, a pretty Diſh jor the Middle of a Table at 4 
Second Connſe, or for Supper. 

You may take a ſoup-d ſh, according to the fize and quantity 
you would make, but a pretty deep glaſs diſh is beſt, and ſet it 
on a China diſh : Firſt take a quart F the thickeſt cream you can 
get, make it pretty ſweet with fine ſugar, pour in a gill of ſack, 
rate the yellow rhind of a lemon in, and mill the cream till it 
15 all of a thick froth, then carefully as you can pour the thin 
from the froth into a diſh; take a French roll, or as many as you 
want, cut it as thin as you can, lay a layer of that as light as 
poſſible on the cream, then a layer of currant jelly, then a very 


thin layer of roll, and then hartſhorn jelly, then French roll, and 
over 
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into a decanter. 
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over that whip your froth which you ſaved off the cream very welk 
milled up, and lay at top as high as you can heap it; and as for 
the rim of the diſh,- ſet it round with fruit or fweet-meats, ac- 
cording to your fancy. This looks very pretty in the middle of 
a table with candles round it, and you may make it of as 
many different colours as you fancy, and'according to neg go ern 
and giams or ſweet-meats you have; or at the bottom our 
diſh you may put the chickeſt cream you can get, but that is as 
you fancy, 
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Of Made-Wines, Brewing, French Bread, Muf- 
| fins, &c. 


To make Raiſin Wine. 


AK E two hundred of raifins, ſtalks and all, and put them 

into a large hogſhead, fill it up with water, let them ſtee 
a fortnight, ſtirring them every day; then pour off all the liquor, 
and dreſs the raiſins. Put both liquors together in a nice clean 
veſſel that will juſt hold it, for it muſt be full; let it ſtand till it 
has done hiffing, or making the leaſt noiſe, then ſtop it cloſe, and 
let it ſtand fix months. eg it, and if you find it quite clear, 
rack it off into another veſſel ; ſtop it cloſe, and let ſtand three 
months longer, then bottle it, and when you uſe it, rack it off 


To make Elder Wine. | 

Prcx the elder-berries when full ripe, put them into a ſtone 
jar, and ſet them in the oven, or a kettle of boiling water till the 
jar is hot through; than take them out and ſtrain them through 
a coarſe cloth, wringing the bernes, and put the nice into a clean 
kettle : Fo every quart of juice put a pound of nne Liſbon ſugar, 
let it boil and ſkim it well, When it is clear and fine, pour it 
into a jar; when cold, cover it cloſe, and keep it till you make 
raifin wine: Then when you turn your wine, to every gallon of 
wine put half a pint of the elder ſyrup. 

To make Orange Ine. 

Tax twelve pounds of the beſt powder ſugar, with the whites 
of eight or ten eggs well beaten, into fix Gallons of ſpring-wa- 
fer, and boil three quarters of an hour, When it 1s cold, put 
into it fix ſpoonfuls of yeaſt, and alſo the juice of twelve lemons, 
which being pared muſt ſtand with two pounds of white ſugar in 
4 tankard, and in the morning ſkim. off the top, and then put it 
mto the water : Then add the juice and rhinds of fifty oranges, 
but not the white part of the rhinds, and ſo let it work all toge- 
ther two days and two nights; then add two quarts of Rheniſh or 
white wine, and put it into your veſſel. A. 

- 
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To make Orange Wine with Raiſins. | 
TA&s thirty pounds of new Malaga raifins picked clean, cho 
them ſmall, you muit have twenty large Seville oranges, ten 
them you mult pare as thin as for preſerving ; boil about eigh 
gallons of ſoft water till a third part be — Ta let it — 
little, then put five gallons of it hot upon your raiſins and orange- 
el, ſtir it well together, cover it up, and when it is cold let it 
ſtand five days, ſtirring it up once or twice a day, then pats it 


thro” a hair- ſieve, and with a ſpoon preſs it as dry as you can, put 


it up in a runtlet fit for it, and put to it the rhinds of the other 

ten oranges, cut as thin as the firſt; then make a ſyrup of the 

juice of the twenty oranges, with a pound of white ſugar, It muſt 

be made the day before you tun it up, ſtir it well together, and 

ſtop it cloſe ; let it ſtand two months to clear, then bottle it up. 

It will keep three years, and it is better for keeping. ; 
To make Elder-flower Wine, very lile Frontiniac. 

TakR fix gallons of ſpring-water, twelve pounds of white ſu- 
gar, fix pounds of raifins of the fun chopped. Boil theſe toge- 
ther. one hour, then take the flowers ot elder, when they are 
falling, and rub them off to the quantity of half a peck. When 
the liquor 1s cold, put them in, the next day put in the juice 
of three lemons, and four ſpoonfuls of good ale ycaſt. Let it ſtand 
covered up two days, then ſtrain it off, and put it in a veſſel fit 
for it. "To every gallon of wine put a quart of Rheniſh, and put 
Four bung lightly on a fortnight, then ſtop it down cloſe, Let 
it ſtand fix months; and if you find it is fine, bottle it off. 


To make Gooſeberry Wine. 


Gruss your gooſeberries in dry weather, when they are 
half ripe, pick them, and bruiſe a peek in a tub, with a wooden 
mallet; then take a horſe-hair eloth, and preis them as much as 
poſſible, without breaking the ſeeds. When you have preſſed out 
all the juice, to every gallon of gooſeberrics, put three pounds of 
fine dry powder ſugar, ſtir it together till the ſugar is all diſſolved, 
then put it in a veſſel or caſk, which muſt be quite full. If ten 
or twelve gallons, let it ſtand a fortnight ; if a twenty gallon caſk, 
tet it ſtand five weeks. Set it in a cool place, then draw it off from 


the lees, clear the veſſel of the ices, and 2 in the elear liquor 
a 


again, If it be a ten gallon caſk, let it ſtand three months; at a 


twenty gallon, four or five months, then bottle it oft. 


| To make Curraut Wine. 
GaTHER your curraats on a fine dry day, when the fruit is full 
ripe, ſtrip them, put them in a large pan, and bruiſe them 
with a wooden peſtle till they are all bruiſed. . Let them ſtand in 


' pan or tub twenty-four hours to foment ; then run it through a 


hair-fieve, and don't let yout hand touch ous nquor. To every 
llon of this liquor, put two pounds and a half of white ſugar, 


a 
Ric it well together, and put it into your veſſel, To every fix 

ons, put a quart of brandy, and let it ſtand fix weeks, It it 
is fine, bottle it; if it is not, draw it off, as clear as you can, 
into another veſlel, or large bottles; and in a fortmght, bottle 
in ſmall boktles. k 
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2 . . To make Cherry Wize. * wg 

Puri your cherries; when full ripe, off the ſtalks, and. 
preſs them thro? a hair-ſieve. ' To every gallon of liquor put two 
pounds of lump ſugar beat fine, ſtir it togetber and put it into a 


veſſel; it muſt be full; when-it has done working and making any 
noiſe, ſtop it cloſe for three months, and bottle it off. 


| To make Birch Wine. 

Tus ſeaſon for procuring the liquor from the birch trees is in 
the beginning of March, while the ſap is riſing, and before the 
leaves ſhoot out; for when the ſap is come forward, and the leaves 
appear, the juice by being long digeſted in the bark, gros thick 
and coloured, which before was thin and clcar, 1 

The method of procuring the juice is, by boring holes in the 
body of the tree, and putting in foſſets, which are commonly made 
of the branches of elder, the pith being taken out. You may with - 
out hurting the tree, if large, tap it in ſeveral places, four or five 
at a time, and by that means ſave from a good many trees ſeveral 
gallons every day; 7. you have not enough in one day, the bottles» 
in which it drops muſt. be corked cloſe, and rofined or waxed ;- 
however make uſe of it, as foon as you can, 

Take the ſap and boil it as long as any ſcum riſes, ſkimming it 
all the time: To every gallon of liquor put four AN of good 
ſugar, che thin peel of a lemon, boil it afterwards half an hour, 
ſcumming it very well, pour it into a clean tub, and when it is al- 
moſt cold, ſet it to work with yeaſt ſpread on a toaſt, let it ſtaud 
five or fix days, ſtirring it often; then take ſuch a caſk as will hold 
the liquor, fre a large match dipt in brimſlone, and throw it into 
the calk, ſtop it cloſe till the match is extinguiſhed, turn your wine, 
lay the bung on light till you find it has done working; ſtop it 


cloſe and keep it three months, then bottle it off, 


To make Juince Mine. | | 
Garner the quinces when dry and full ripe ; take twenty large 
quinces, wipe them clean with a coarſe cloth, and grate them with 
a lunge grate or raſp as near the core as you can, but vone of the 
core; boil a gallon of ſpring-water, throw in your quinces, let it 
boil ſoftly about a quarter of an hour, then ſtrain them well into 
an earthen pan on 1wo pounds of double-refined ſugar, pare the 
peel off two large lemons, throw in and queeze the ice through 
a ſieve, ſtir it about till it is very cool, then toaſt a little bit of bread 
very thin and brown, rub a little yeaſt on it, let it ſtand cloſe co- 
tered twenty-four hours, then take out the toaſt and Temon, put 
up in a tag, keep it three months, and then bottle” it. If you 
make a twenty gallon caſk, let it ſtand fix months before you bot- 
tle it; when you ſtrain your quinces, you ate to fing them hard 
in a coarſe cloth. 1 
"I p male Covi or Clary Wine.” | 
Taxe ſix gallons of water, twelve pounds of ſugar, the juice of 
ix lemons, the whites of four eggs beat very ſmall, put all together 
in a kettle, let it boil half an hour, kim it very Well, take a ou 
| | Q - a 
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of cowſlips; if dry ones, half a peck ; put them into a tub witty 
the thin peeling ot the fix lemons, then pour in the boiling liquor, 
and ſtir them about; when almoſt cold, put in a thin toaſt bake 
dry and rubbed with yeaſt. Let it ſtand two or three days to work. 
If you put in before you tun it fix ounces of ſyrup of citron or 
lemons, with à quart of Rheniſh wine, it will be a great addition; 
the third day ſtrain it off, and ſqueeze the cowſlips through a coarſe: 
cloth, then ſtrain it through a flannel bag and tun it up, lay the 
bung looſe for two or three days to fee if it works, and if it don't 
bung it down tight; let it ſtaud three months, then bottle it. 
1 To make Turnip Wine. | 

Taxx 2 many turnips, pare them, flice them, put them in 
a cyder-preſs, and preſs out all the juice very well. To every gal- 
lon ot juice, have three pounds of lump ſugar, have a veſſel ready, 
juſt big enough to hold the juice, put your ſugar into a veſſel, and 
alſo to every gallon of juice half a pint of brandy. Pour in the 
juice, and lay ſomething over the bung for a week, to ſee if it 
works. I it does, you muſt not bung it down till it has done 
working; then ſtop it cloſe for three months, and draw it off into 
another veſſel. When it is fine, bottle it off, 

| To make Raſterry Wine. | 

Taxx ſome fine ripe raſberries, bruiſe them with the back of 
ſpoon, then ſtrain them through a flannel bag into a ſtone jar. To 
each quart of juice, put a pound of double-refined ſugar, ſtir it 
well together, and cover it cloſe ; let it ſtand three days,. then pour 
it off clear. To a quart of juice, put two quarts of white wine, 
bottle it off, it will be fit to drink in a week. Brandy made thus 


is a very fine dram; and a much better way than ſteeping the raſ- 


ies. 
835 Naules for Brewing _ 
Cars muſt be taken in the firſt place to have the malt clean; 
and after'it is grinded, .it ought to ſtand four or five days. 

For ſtrong October, five quarters of malt to three hogſheads, and 
twenty-four pounds of hops. This will afterwards make two hogſ- 
heads of good keeping ſmall beer, allowing five pounds of hops 
to it. 


ale, and one of ſmall beer; or it will make three hogſheads of ; 
_ ſmall beer, allowing eight pounds of hops. This will keep all the 
ear; or it will make twenty gallons of ſtrong ale, and two hogſ- 
— of ſmall beer, that will keep all the year. | 
If you intend your ale to keep a great while, allow a pound o 
hops to every buſhel ; if to keep fix months, five pounds to a hogſ- 
head ; if for preſent drinking, three pounds to a hogſhead, and the 
ſofteſt und cleareſt water you can get. 
Obſerve the day before to have all your veſſels very clean, and 
never uſe your tubs for any..uſe, except to make wines. 
Let yourcaſks be very clean the day before with boiling water; 
and if your bung is big enough, ſcrub them well with a little bireli 
broom or bruſh ; but if they be very bad, take out the heads, 2 
* ww = | . ed 


For middling beer, a quarter of malt makes 2 hogſhead of 
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let them be ferubbed clean with a hand-bruſh and ſand and fullers- 
earth, Put on the head again and ſcald them well, throw into the 
barrel a piece of unſlacked lime, and ſtop the bung cloſe. 

The firſt copper of water, when it boils, pour into your maſh-tub, 
and let it be cool enough to ſee your face in; then put in your 
malt, and let it be well maſhed, have a copper of water boiling in 
the mean time, and when your malt is well maſhed, fill your maſh- 
ing-tub, ſtir it well again, and eover it over with the ſacks, Let 


it ſtand three hours, then ſet a broad ſhallow tub under the cock, 


let it run very ſoftly, and it it is thick throw it up again till it runs 
fine, then throw a handful of hops in rhe under tub, and let the 
maſh run into it, and fill your tubs till all is run off. Have water 
boiling in the copper, und lay as much more on as you have occa- 
fion for, allowing one third tor boiling and waſte, Let that ſtand 
an hour, boiling more water to ſill the maſh-tub for ſmall beer; let 
the fire down a little, and put it into-tubs enough to fill your maſh, 
Let the ſecond maſh be run off, and fill your copper with the firſt 
wort; put in part of your hops, and make it boil quick. About 
an hour is long enough; when it is half boiled, throw in a hand- 
tul of falt. hate a clean white wand and dip it into the copper, 
and if the wort feels clammy, it is boiled enough ; then flacken 
your fire, and take off your wort. Have ready a large tub, put two 


Ticks a-croſs, and ſet your ſtraining-baſket over the tub on the 


ſticks,, and ſtrain your wort through it. Put your other wort on 
to boil with the reſt of the hops; let your maſh be ſtill covered 
again with water, and thin your wort that is cooled in as many 
| as you can; for the thinner it lies, and the quicker it cools, 

the better. When quite cool, put it into the tunning- tub. Mind 
to throw a handful of ſalt into every boil. When the maſh has 
ſtood an hour draw it off, then fill your maſh with cold water, take 
off the wort in the copper, and order it as before. When cool, add 
to it the firſt in the tub ; ſo ſoon as you empty one copper, fill the 
other, ſo boil your ſmall beer well. Let the [af maſh run off, and 
when both arc boiled with freſh hops, order them as the two firſt 
boilings ; when cool, empty the maſh-tub, and put the ſmall beer 
to work there. When cool enough, work it, ſet a wooden bowl of 
yeaſt-in the beer, and it will — over with a little of the beer in 
the boil. Stir your tun up every twelve hours, let it ſtand two 
days, then tun it, taking off the yeaſt. Fill your veſſels full, and 
ſare ſome to fill your barrels ; let it ſtand till it has done working, 
then lay on your bung lightly for a fortnight, after that ſtop it as 
cloſe as you can. Mind you have a vent-peg at the top-of the veſ- 
fel in warm weather, open it; and if your drink hiſſes, as it often 
will, looſen it till it has done, then ſtop it cloſe again. If you can 
il your ale it one boiling it is beſt, if your copper will allow of 


It; if not, boil it as conveniency ſerves. The ſtrength of your 


beer muſt be according to the malt you allow, more or leſs; there 
is no certain rule. | 
When you come to draw your beer, and find it is not fine, draw 
off a gallon, and ſet it on the fire, with two ounces of ifinglaſs cut 
ſmall and beat, Diffolve it * the beer over the fire; when it is 
| I x 5 
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all melted, let it ſtand till it is cold, and pour it in at the bung, 
which muſt lay looſe on till it has done ſomenting, then ſtop it, 
cloſe for a month, I 2 3 
Take great care your caſks are not muſty, or have any ill taſte: 
if they have, it is the hardeſt thing in the world to ſweeten them. 
You are to-waſh your caſks with cold water before you ſcald them, 
and they ſhould he a day, or two ſoaking, and clean them well, then 


ſcald them. WV | 
The ben Thing. for Rope Reer. 

Mix two handfuls of bean flour, and one handful of ſalt, throw. 
this into a kilderkin of beer;-:don't ſtop it cloſe till it has done fo- 
menting, then let it ſtand a month, aud draw it off; but ſometimes: 
nothing will do with it. 7 

| M bern a Barrel of Beer is turned four. 

To w kilderkin of beer throw in at the bung a quart of oatmeal, 
lay the bung ow looſe two or three das, then ſtop it dowr cloſe, 
and let it ſtand a month. Some throw in a picce of chalk as big 
as a turkey's'egg; and when it has done working top it cloſe for 4 
month, then rap it. | I | . 'f 

To make white Bread, after the London Marx. 

Lo mult rake a buſhel of the fineſt flour well dreſſed, put it in 
the kneading-trough at one end ready to mix, take a gallon of wa- 
tet (which we call liquor) and fome yeaſt; ſtir it into the liquor till 
it looks of *a good brown colour and begins to curdle, ſtrain it and 
mix it with your flour till it is about the thickneſs of a good ſeed” 
cake; then cover it up with the lid of the trough, and let ir ſtand 
three hours, and as ſoon as you fee it begin to fall, take a gallon: 
more of liquor, and weigh * quarters of a pound of falt, and 
with your hand mix it well with the water: grain it, and with 
this liquor make your dough of a moderate thickneſs, fit to make 
up into loaves; then cover it again with the hd, and let ſtand three 
hours more. In the mean time; put the wood into the oven and 
heat it. It will take two hours heating. When your ſpunge has 
ſtood its proper time, clear the oven, and begin to make your 
bread. Set it in the oven and cloſe it up, and three hours will juſt 
bake it. When once it is in, you mult not open the oven till the 
bread is baked; and obſerve in ſummer that your water be milk - 
warm, and in winter as hot as you can bear your finger in it. 
Note, As to the exact quantity of liquor your dough will take, 

experience will teach you in two or three times making, for all 
flour does not want the ſame quantity of liquor; and if you make 
any quantity, it will raiſe up the lid and run over, when it has ſtood 
its time. | 
To make French Bread. | 

Taxkx three quarts'of water, and one of milk; in winter ſcald- 
ing hot, in ſummer a little more than milk-warm. Seaſon it well 
with falt, then rake a pint and a half of good ale yeaſt not bitter, 
lay it in a gallon of water the night before, pour it off the water, 
ſtir in your yeaſt into the milk and water, then with your hand” 


break in a little more than a quarter of a pound of butter, work 
: well. 


n 
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well till it is diſſolved, then beat up two eggs in a baſon, and fur 


them in, have about a peck and a half of flour, mix it with your 
liquor; in winter make your dough pretty ſtiff, in ſummer more 
lack; ſo that you may uſe a little more or leſs of flour, according 
to the ſtiffneſs of your dough ; mix it well, but the leſs you work 
it the better. Make it into rolls, and have a very quick oven, 
but not to burn. When they have lain about a quarter of an hour 
turn them on the other fide, let them lye about a quarter longer, 
take them out and chip all your French bread with a knife, which 
is better than raſping it, and makes it look ſpungy and of a fine 

'ellow, whereas the raſping takes of all that fine colour, and makes 
it look too ſm6oth. You muſt ſtir your liquor into the flour as you 
do for pye-cruſt, - After yeur dough is made cover it with a cloth, 
and let it 4ye-to rife while the oven is heating. 


To male Muffins and Oat-Cakes. 


To a buſhel of Hertfordſhire white flour, take a pint and a half 
of good Ale Yeaſt, ſome pale malt, if you can get it, becauſe it is 
whiteſt ; let the yeaſt lye in water all night, the next day pour off 
the water clear, make two gallons. of water juſt milk-warm, not to 
ſcald your yeaſt, and two ounces of ſalt; mix your water, yeaſt and 
falt woll together for about a quarter of an hour, then ſtrain it and 
mix. up your'dough as light as poſſible, and let it lye in your trough 
an hour to riſe, then with your hand roll it, and pull it into little 
R about as big as a large walnut, roll them with your hand 
tke a ball, lay them on your table, and as faſt as you do them lay 
a piece of flannel over them, and be ſure to keep your dough co- 


vered with flannel ; when you have rolled out all your dough be- 


gin to bake the firit, and by that time they will be ſpread out in 
the right form; lay them on your iron, as one fide begins to change 
colour turn the other, and take great care they don't burn, or be 
too much diſcolourcd, but that you will be a judge of in two or 
turce makings. Take care the middle of the iron is not too hot, 
25 it will be, but then you may put a brickbat or two in the middle 
of the fire to ſlacken the heat. The thing you bake on muſt be 
made thus: 

Build a place juſt as if you was going to ſet a copper, and in the 
ſtead of a copper, a piece of iron all over the top fixed in form juſt 
the ſame as the bottom of an iron pot, and make your fire . 
neath with coal as in a copper. Obſerve, muffins are made the 
ſame way; only this, when you pull them to pieces roll them in 
a good deal of flour, and with a rolling-pin roll them thin, cover 
them with a piece of flannel, and they will riſe to a proper thick- 


neſs; and if you find them too big or too little, you muſt roll 


dough accordingly. Theſe muſt not be the leaſt diſcoloured. 

When you eat them, toaſt them with a tork criſp on both ſides, 
then with your hand pull them open, and they will be like a honey - 
comb; lay in as much butter as you intend to uſe, then clap them 
together again, and ſet it by the fire, When you think the butter 
melted turn them, that buth fides may be buttered alike; but done 
touch them with the knife, either to ſpread or cut them open, if 
2 9 -Q3 you 
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E do they will be as heavy as lead, only when they are quite 
uttered and done, you may cut them croſs with a knife. 

Note, Some flour will ſoak up a quart or three pints more wa- 
ter than other flour, then you muſt add more water, or ſhake in 
more flour in the making up, for the dough muſt be as light as 
potiblc. TY 
A Receipt for making Bread without Barm, by the Help of a 

| aVein. ö 

Taxx a lump of dough, about two pounds of your laſt making, 
which has been raiſed by barm, keep it by you in a wooden veſ- 
ſel, and cover It well with flour. This is your leaven ; then the 

ight beforg you intend to bake put the ſaid leaven to a peck of 
— and work them well together with warm water. Let it lie 
in a dry wooden veſſel, well covered with a linen cloth and a 
blanket, and keep it in a warm place. This dough kept warm 
will riſe again next morning, and will be ſufficient to mix with 
two or three buſhels of flour, being worked up with warm water 
and a little ſalt. When it is well worked up, and thoroughly 
mixed with all the flour, let it be well covered with the linen and 
blanket, until you fing it riſe; then knead it well, and work it up 
into bricks or Saba] making the loaves broad, and nor fo thick 
and high as is frequently done, by which means the bread will be 
better baked. Then bake your bread. ; 

Always keep by you two or more paunds of the dough of your 
laſt baking, well covered with flour to make leaven to ſerve from 
one baking day to another; the more leaven is put to the flour, 
the lighter and ſpungier the bread will be. The freſher the leaven, 


the bread will be leſs ſour. 
| From the Dublin Society, 
A Method to preſerve a large Stack of Tat, which will deb and 

be of Uſe for ſeveral Months, aither to make Bread or Cakes. 

Wu you have yeaſt in plenty, take a — of it, ſtir and 
work it well with a wiſk until it becomes liquid and thin, then 
get a large wooden platter, cooler or tub, clean and dry, and with 
a ſoft bruſh, lay a chin layer of the yeaſt on the tub, and turn the 
mouth downwards that no duſt may fall upon it, but ſa that the 
= may get under to dry it. When that coat is very dry, then 
ay on another coat and let it dry, and fo go on to put one coat 
upon another till you have a ſufficient quantity, even two or three 
inches thick, to 1 for ſeveral months, always taking care the 
yeait in the tub be very dry before you lay more on. en you 
have occaſion to make uſe of this yeaſt cut à piece off, and lay it 
in warm water; ſtir it togethet, ang it will be fit for uſe. If it is 
for brewing, take a large hangtul of birch tied together, and dip 
it into the yeaſt and hang it up to dry; take great care no duſt 
comes to it, and ſo you _ do as many as you pleaſe. When your 
beer is fit to ſer to work, throw ia one of theſe, and it will mak:; 
it work as well as if you had freſh yeaſt. You muſt whip it about 
in the wort, and then let it lye ; when the fat works well, take out 
the broom and dry it again, it will go for the next brewing. 


Note 
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Note, In the building of your oven for baking, obſerve that you 
make it round, low roofed, and à little mouth; then it will take 
leſs fire, and keep in the heat better than a long oven and high 
roof, and will bake the bread better. 


C H AP. XVIII. 
Jarring Cherries and Preſerves, c. 


To jar Cherries, Lady North's Way. 


AKE twelve pounds of cherries, then ſtone them, put them 
in your preſerving-pan, with three pounds gf double-refined 
fugar and a quart of water; then ſet them on the fire ull they are 
ſcalding hot, take them off a little while, and ſet them on the fire 
again, Boil them till they are tender, then ſprinkle them with 
half a pound af double-refined ſugar —— and ſkim them 
clean. Put them all together in a china bowl, let them ftand in 
the ſyrup three days; then drain-them through a ſieve, take them 
out one by one, with the holes downwards on a wicker ſieve, 
chen ſet them in a ſtove to dry. and as they dry turn them upon 
clean ſieves. When they are dry enough, put a clean white ſheet - 
of paper in a preſerving-pan, then put all the cherries in, with 
another clean white ſheet of paper on the top of them; cover them 
cloſe with a cloth, and ſet them over à cool fire till they ſweat. 
Take them off the fire, then let them ſtand till they are cold, and 
put them in boxes or jars to keep, 
To dry Cherries. | 
To four pounds of cherries put one pound of ſugar, and juſt 
put as much water to the ſugar as will wet it ; when 1t is melted, 
make it boil, ſtone your cherries, put them in, and make them 
boil : ſkim them two or three times, take them off, and let them 
ſand in the ſyrup two or three days, then boil your ſyrup and 
put to them again, but don*t boil your cherries any more. Ler 
them ſtand three or tour days longer, then rake them out, lay 
them in fieves to dry, and lay them in the ſun, or in a flow oven 
to dry; when dry, lay them in rows in papers and fo a row of 
cherries, and a row of white paper in boxes, 


/ To preſerve Cherries, with the Leaves and Stalls green. 
8 FixsrT dip the ſtatks and leaves in the beſt vinegar, boiling 
— hor, ſtick the ſprig uprigbt in a fiere till they are dry; in the 
mean time boil ſome double refined ſugar to a ſyrup, and dip 
the cherries, ſtalks nnd leaves in the ſyrup, and juſt let them - 
ſcald 3 lay them on a fieve, and boi! the ſugar to a caudy height, 

Q 4 then 


, 
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then dip the cherries, ſtaiks, leaves and all, then ſtick the branches 


in ſieves, and dry them. as you do other ſweet-meats. They 
look very pretty at candle-light in a deſert. 
3 To mate Orange Marmalade, 

Tak the beſt Seville oranges, cut them in quarters, grate 


them to take out the bitterneſs, and put them in water which you 
muſt.ſhift twice or thrice a day, for three days. Then boil them, 


*.. ſhifring the water till they are tender, ſhred them very ſmall, then 


pick out the skins and ſeeds from the meat which you pulled 
cut, and put it to the peel that is ſhred ; and to a pound of that 
pulp, take a pound ot double-refined ſugar. Wet your ſugar 
with water, and boil it up to a candy height, (with a very quick 
fire) which you may know by the dropping of it, for it hangs like 
a hair; then take it off the fire, put in your pulp, ſtir it well to- 
gether, then ſet it on the embers, and ſtir it till it is thick, but 
let it not boil. If you would have it cut like marmalade, add 
ſome jelly of pippins, and allow ſugar for it. 
To make White Marmalade. | 

Pare and core the quinces as faſt as you can, then-take to a 
pound of quinces (being cut to pieces, leſs than balf quarters) 

three quarters of a pound of double-refined ſugar beat ſmall, then 

throw half the ſugar on the raw quinces, ſet it on a very flow fire 

till the ſugar is melted, and the quinces tender; then put in the 

reſt of the ſugar, and boil it up as faſt as you can. When it is al- 

moſt enough, put in ſome jelly and boil it apace ; then put it up, 

and when it is quite cold cover it with white paper. | 
To preſerve Oranges Whole, 

Take. the beſt Bermudas or Seville oranges you can get, and 
pare them with a penknife very thin, and lay your oranges in 
water three or four days, ſhifting them every day ; then put them 
in a kettle with fair water, and put a board on them to keep them 
down in the water, and have a ſkillet on the fire with water, 
that may be ready to ſupply the kettle with boiling water; as it 
waſtes it muſt be filled up three or four times, while the oranges 
are doins, for they will take up ſeven or eight hours boiling ; they 
muſt be boiled till a wheat ſtraw will run through them, then take 
them out, and ſcoop the ſeeds out of them very carefully, by 
making a little bole in the top, and weigh them. To every pound 
of oranges put a pound and three quarters of double-refined ſugar, 
beat well and fifted through a clean lawn fieve, fill your oranges 
with ſugar, and ſtreu fone, on them; let them lye a little while, 

and make your jelly thus ; | | 

Take two dozen of pippins or John apples, and flice them inta 
water, and when they are boiled tender ſtrain the liquor from the 
pulp ; and to every pound of oranges you muſt have a pint and 
a half of this liquor, and put to it three quarters of the ſugar you 
left in filling the oranges, fet it on the fire and let it boil, and 
kim it well, and'pnt it in a clean carthen pan till it is cold, rhe: 
put it in your Aiket; put in your oranges, and with @ mall bod: 
7 ; _” ; G in 
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Vn job your oranges as they are boiling to let the ſyrup into them, 
ſtre y on the reſt of your ſugar whilſt they are boiling, and when 
they look clear take them up and put them in your glafles, but 
one in a glaſs juſt fit for them, and boil the ſyrup till it is almoſt 
a jelly, then fill up your glafſes ;- when they are cold, paper them 
up, and keep them in a dry place, : 


To make Red Marmalade. 

SCALD the quinces tender in water, then cut them in quarters, 
core and pare the pieces, To four pounds of quigces put three 
pounds ot ſugar, and four pints of water; boil the ſugar and 
water to a ſyrup, then put in the quinces and cover it. Let it 
ſtand all night over a very little fire, but not to boil; when th 
are red enough, put in a porringer full of jelly or mote, and boil 
them up as faſt as you can. When it is enough put it up, but do 
not break the quinces too much, 61 


Red Duinces Whole. 

Take fix of the fineſt quinces, core and ſcald them tender, 
drain them from the water, and when they are cold pare them ; 
then take their weight in good ſugar, a pint of water to every 
pound of ſugar, boil it to a ſyrup, skim it well, then put in the 
quinces, and let them ſtand all night; when they are red enough 


boil them as the marmalade, with two porringers full of jelly. 


When they are as ſott as you can run a ſtraw through them, put 
them into glaſſes ;, let the liquor boil till it is a jelly, and then 
pour it over the quinces. 


Jelly for the Duinces. 

TAxx ſome of the leſſer quinces, and wipe them with a clean 
coarſe cloth; cut them in quarters; put as much water as will 
cover them, let it boil apace till it is ſtrong of the quinces, 
then ſtrain it _—_ a jelly bag. If it be for white quinces 
Pick out the ſeeds, but none of the cores nor quinces pared. 


To make Conſerve of Red Roſer, or any other Flowers. 


Taxx roſe buds, or any other flowers, and pick them, cut off 


the white part trom the red, and put the red flowers and fift 
them through a fieve to take out the ſeeds; rhen weigh them, and 
to every pound of flowers take two pounds and a half of loaf ſu- 
gar; beat the flowers pretty fine ia a ſtone mortar, then by de- 

rees put the ſugar to them, and beat it very well till it is well 
incorporated together ; then put it into gallipots, tie it over with 
paper, over that à leather, and it will keep ſeven years, 


To make Conſer ve of Hips. 


Saru hips before they grow {ſoft gut off the heads and 

ſtalks, {lit them in halves, take out all the ſeeds and white that 

is in them very clean, then put them into an earthen pan, and 

ſtir them every day, or they will grow mouldy. Let them ſtand 

till they are ſott enough to rub them through a coarſe bair- ſie ve, 

as the pulp comes take it off the ſieve : they are a dry berry, —_ 
” a - Y " F wi 
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will require pains to rub them through ; then add its weight in 
ſugar, mix them well together without boiling, and keep it in 
deep gallipots for uſe. 

Fo make Syrup of Roſes. 
 Ixrvuss three pounds ef damask roſe-leaves in a gallon of 
warm water, in a well glazed earthen pot, with a narrow mouth, 
for eight hours, which ſtop ſo cloſe, that none of the virtue 
way exhale. When they have infuſed ſo long, heat the water 
again, ſqueeze them out, and put in three pounds more of roſe 
leaves, to intuſe for eight hours more, then preſs them out very 
dard: then to every quart of this infuſion, add four pounds of 
fine ſugar, and boil it to a ſyrup. 


3 f To make Syrup of Citren. 

Pazz and lice your citron thin, lay them in a baſon, with 
layers of fine ſugar, The ncxt day pour off the liquor into a 
glais, skim it, and clarity it over a gentle fire. 


To make Syrup of Clove Gilliflexwers, 

Crit your gilliflowers, ſprinkle them with fair water, put 
them into an earthen pot, ſtop it up very cloſe, ſet it in a kettle, 
of water, and let it boil for two hours; then {train out the juice, 
put a pound and a half of ſugar to a — of juice, put it into 
a skillet, ſet it on the fire, keep it ſtirring till the ſugar is all 
— but let it not boil, then ſet it by to cool, and put it into 

t. es. 
To make Syrup of Pgach Bl:ſoms. 

- Ixrvst Peach bloſſoms in hot water, as much as will hand- 
ſomely cover them, Let them ſtand in balneo or in ſand, for 
twenty-four hours covered cloſe ; then, ſtrain out the flowers from 
the liquor, and put in freſh flowers. Let them ſtand to infuſe as 
be fore, then ſtrain them out, and to the liquor put frech peach 
bloſſoms the third time, and, if you pleaſe, a fourth time, 
Then to every pound of your infuſion, add two pounds of double 
refined ſugar ; and ſetting it in ſand, or Balneo, make a ſyrup, 
which keep for uſe, s 


To make Syrup of Quinces. 

GRATE quinces, paſs their pulp through a cloth to extract their 
Juice, ſet their juice in the ſun to ſettle, or before the fire, and 
y that means clarify it: for every four ougces of this juice, 
rake a pound of ſugar boiled to a brown degree. It the putting 
in the juice of the quinces ſhould check the boiling of the ſugar 
roo much, give the ſyrup ſome boiling till it becomes pearled ; 
then take it off the fire, and when it is cold, put it into the 


bottles. 
To preferve Apricets. 
Tart your apricots, ſtone and pare them thin, and take their 
weight in double. refined fugar beaten and ſifted, put your apri- 
cots in a ſilxer cup of tankard, cover them over with ſugar, and 
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Tet them ftand ſo all night, The next day put them in a pre- 
ſerving-pan, ſet them on a gentle fire, and let · them ſimmer 2 
little while, then let them boil till render and clear , taking them 
off ſometimes to turn and skim, Keep them under the liquor as 
they are doing, and with a ſmall clean bodkin or great needle 
Job them ſometimes, that the ſyrup may penetrate into them. 
hen they are enough, take them up, and put them in 
glafſes. Boil and ſkim your ſyrup ; and when it is cold, put ig 
on your apricots.” | 

Te preſerve Dam/ons whole, (4 

You muſt take ſome damſons and cut them in pieces, put them 
a killer over the fire, with as much water 'as will cover 
them, When they are boiled and the liquor pretty ſtrong, ſtrain 
it out: add far every pound of the whole damſons wiped clean, 
a pound of ſingle· refined ſugar, put the third part of your ſugar 
into the liquor, ſet it over the fire, and when it fimmers put i 
the damſons. Let them have one good boil, and take them of 
4 half an hour covered up cloſe ; then ſet them on again, and 
t them fimmer over the fire after turning them, then take them 
out and put them in a baſon, ſtrew all the ſugar that was left on 
them, and pour the bot liquor over them. ver them up, and 
jet them ſtand till next day, then boil them up again till they are 
enough. Take them up, and put them in pots ; boil the liquor 
till it jellies, aud pour it on them when it is almoſt cold, ſo 


paper them up, 


To candy any Sort of Flowers. 


Taxx the beſt treble-refined ſugar, break it into lumps, and 
filver, 


dip it piece by piece into water, put them into a veſſel o 

nd melt them over the fire; when it juſt boils, ſtrain it and ſer 
zt on the fire again, and let bot) till it draws in hairs, which you 
pry n by holding up your ſpoon, then put in the flowers, 
and ſet them in cups or glaſſes. When it is of a hard candy, 
break it in lumps, and lay it as high as you pleaſe. Dry it in 4. 
ſtove, or in the ſun, and it will look like ſugar-candy. . 


To pre fereve Gooſeberries whole, aui bout floming. 

Tax the largeſt preſerving gooſeberries, and pick off the 
back eye, but not the ſtalk, then ſet them over the fire in a pot 
of water to ſcald, cover them very cloſe to ſeald, but not to boil or 
break, and when they are tender take them up into cold water; 
then take a pound and a balf of double-refined ſugar to a pound 
of gooſeberries, and clarify the ſugar with water, a pint to a 
pound of ſugar, and when your ſyrup is cold put the gooſeberrics 
fingle in your preſerving-pan, pyt/ the f to them, and ſer 
them on « gentle fire ; let them boil, but not too faſt, leſt they 
break; — when they have boiled and you perceive the ſugar 
has entered them, take them off; cover them with white paper, 
and ſex thern by till the next day. Then take them out of the 
ſyrup, and boil rhe ſyrup till it begins to be ropy ; skim it, and 
Put it to them again, then ſet them on a gentle fire, 1 

* them 
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them preſerve gently till you perceive the ſyrup will rope; then 
take them off, ſet them by till they are cold, cover them with 

aper, then boil ſome gooleberries in fair water, and when the 
\ ent; is ſtrong enough ſtrain it out. Let it ſtand to ſettle, and 
to every.pint take 8 pound of double-refined ſugar, then make 
à jelly of it, put the gooſeberries in glaſſes, when they are cold; 
cover them with the jelly the next day, paper them wet, and 
tben half dry the paper that goes in the inſide, it cloſes down 
better, and then white paper over the glaſs, Set it in your 
Nove, or a dry place. 


wy Dao preſerve White Walnuts. 1 4 

F1xn5T pare your walnuts till the white appears, and nothing 
elſe. You muſt be very careful in the doing of them that they 
don't turn black, and as faſt as you do them, throw them into 
alt and water, and let them lie till your ſugar is ready. Take 
three pounds of good loaf ſugar, put it into your preſerving- pan, 
Yet it over a charcoal fire, and put as much water as. will juſt wet 
the ſugar, Let it boil, then have ready ten or a dozen whites of 
eggs ſtrained and beat up to a froth, cover your ſugar with the 
froth as it boils, and skim it; then boil it, and skim it till it ie 
as clear as chryſtal, then throw in your walnuts, juſt give them 
-A boil till they are tender, then take them out, and lay them in 
-a4diſh to cool; when cool, put them in your preſerving- pan, and 
arhen the ſugar is as warm as milk pour it over them; when 
quite cold, paper them down. | 

Thus clear your ſugar for all preſerves, apricots, peaches, 
gooleberries, currants, &c. | | 


| To preſerve Walnuts green. | 

Wire them very clean, and lay them in ſtrong ſait and water 
twenty four hours; then take them out, and wipe them very 
clean, have ready a skillet of water boiling, throw them in, let 
them boil a minute, and tae them out. Lay them on a coarſe 
cloth, and boil your ſugar as above; then juſt give your wal- 
nuts a ſcald in the ſugar, take them up and lay them to 
cool, Put them in your preſerving-por, and pour on your ſyrup 
as above. "Rs | 
e preſerve the large Green Plumbs, 

Firsr dip the ſtalk and leaves in boiling vinegar, when tht 
are dry have your ſyrup ready, and firſt give them a ſcaid, and 
very carefully with a pin take off the skin, boil your ſugar to a 
candy height, and dip in your plumbs, hang them by the ſialk 
to dry, and they will look finely tranſparent, and by hanging 
that way to dry, will have a clear drop at the top. You muſt 
take great care to clear your ſugar nicely, N 


A nice May to preſerve Peaches. TEL 


\ 


Pur your peaches in boiling water, juſt give them a ſcald, 


but don't let them bail, take them ont and put them in cold we- 
tet, then dry them in a, ſicre, and put them in long wide-mouth'd 
8 G boitles ; 
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Bortles: to half a dozen peaches take” a quarter of 'a poliy@ 
of ſugar, clarify it, pour it over your peaches, and fill te 
bottles with brandy. Stop them cloſe, and keep them in a. cloſe 
place. Fe) | N 
| A ſecond Way to prejerve Peaches, 2 
Maxx your ſyrup as above, and when it is clear juſt dip in 
your praches and take them out again, lay them on a diſh to 
cool, then put them into large wide-mouth'd'bottles, and when 
the ſy rup is cool pour it over them; let them ſtand till cold, and 
fill up the bottle with the beſt French brandy, Obſerve that you 
leave room enough for the peaches to be well cover'd with brandy, 
and cover the glaſs cloſe with a bladder and leather, and tie 
them cloſe down. | x 
M bath To make Duince Calles. . 
, You muſtlet a pea of the ſyrup of quinces, with a quart or 
two of raſberries be boiled and clarified over a clear gentle fire 
raking care that it be well skimmed from time to time; then. add 
2 pound and a half of ſugar, cauſe as much more to be brought 
to a candy height, and pour in hot. Let tbe whole be continu- 
ally ſtirted about till it is almoſt cold, then ſpread it on plates, 
and cut it out into Cakes. NN | 


* , | * 
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To make Anchovies, Vermicella, Catehup, Vinegar, and 
to keep Araichokes, French Beans, &c. 


— 


To make Anc bewies. 


# 2:4 a peck of ſprats, two pounds of common ſalt, a quarter 
4 ot a pound ot bay-ſalt, four pounds of-ſalt-petre two ounces 
of ſal prunella, two-pennyworth of oochineal, pound all in a 
mortar, put them into 'a ſtone pot, a row of ſprats, a layer of 
| your compound, and ſo on to the top alternately. Prefs them 

ard down, cover them cloſe, let-them. ſtand fix months, and they 


will be fit tor uſe. Obſerve, that your ſprats be. very freſh, and 


of the water, | 
T o pickle Sme/ts, where you. have Plenty. 

+ Taxe a quarter of a peck of ſmelts, half an ounce of pepper, 

halt an ounce of nutmeg, a quarter of an  odance of. mace, halt 

an ounce of petre-ſalt, a quarter of a pound of common ſalt, beat 

all very fine, waſh and clean the ſmelts, gut them, then lay them 

in rows in a jar, and between every layer of ſmelts, ſtrew the ſea» 

Ws with four or ſive bay- leaves, then boll red wine, and pour- 
over 


don't waſh nor wipe them, but juſt take them as they come out 


| 


238 D. ART f COOKERY, 
over them enough to cover them. Cover them with a plate, and 
when told tie them down cloſe. They exceed anchovies, 10 
a £4 dpd male Fermicel/a. | . 6 
Mex yolks of eggs and flour together into a pretty {tiff paſte, ſu 
vs you can work it up cleverly, Sos roll it as thin as it is poſſible 
to roll the paſte. Let it dry in the ſun, when it is quite dry, witk 
& very ſharp knife cut it as thin as poſſible, and keep it in a d 
lace, It will run up like little worms, as vermicella does; thoug 
the beſt way is to run it through a coarſe fieye, whilſt the paſte is 
ſoft, If you want ſome to be made in haſte, dry it by the fire, 
and cut it ſmall. It will dry by the fire in a quarter of an hour 
This far exceeds what comes from abroad, being freſher. 
| To make Catchup. ee ail won 
Taxx the large flaps of muſhrooms, pick nothing but the ſtraws 
and dirt from it, then lay them in a broad carthen pan, ſtrew a good 
deal of ſalt over them, let them lie till next morning, then with. 
your hand break them, put them into a ſtew-pan, let them boil a 
minute or two, then ſtrain them through a coarſe cloth, and wring 
It hard. To take out all the juice, let it ſtand to ſettle, then pour 
it off clear, run it through a thick flannel bag (ſome filter jt through 
brown paper, but that is a very tedious way) then boil it; to a 
quart of the liquor put a quarter of an ounce of whole ginger, and 
half a quarter of an ounce of whole pepper. Boil it briſkly a 
uarter of an hour, then firain it, and when it is cold, put it into 
pint bottles. In each bottle put four of five blades of mace, and 
ux cloves, cork it tight, and it will keep two years. This gives 
the beſt flavour of the tnuſhrogms to ar.y ſauce, If you pur to a 
pint of this catchup, a pint of mum, it will taſte like foreign 


catchup. | 

bn. I IP Another Way to make Catchip, N 
Taxx the flaps, and ſalt them as above}; boil the liquor, 
ſtrain it through a thick flarinel bag: To a quart of that liquor 
put a _ of ſtale beer, a large ſtick of horſe-radiſh cut in little 
ilips, five or fix bay- leaves, an onion ſtuck with twenty or an 

cloves, a quarter of an ounce of mace, a quarter of an ounce © 
nutmegs beat, a quarter of an ounce of black and white pepper, a 
uarter of an ounce of all-ſpice, and four of five races of gingers 
— it cloſe, and let it fimmer very ſoſtly till about one third is 
waſted; then ſtrain it through a flannel bag, when it is cold bottle 
it in pint bottles, cork it cloſe, and it will keep a great while: 
You may put red wine in the room of beer; ſome put in a head 
of gariick,. but I think that ſpoils it: The other reecipt you have 
in the chapter for the ſea. | * 

Artichokes to keep all the Year. ; 
- Bott. as many artichokes as you intend to keep; boil them fg 
as juſt the leaves will come ont, then pull off all the leaves and 

choke, cut them from the firings, lay them in a tin plate, an 
put them in an oven where tarts are drawn; let them ſtand till the 
oven is heated again, take them out before the wood is put in, and 
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et them in again after the tarts are drawn; ſo do till they are-as 
dry as a board, then put them in a paper bag, and-hang them in a 
dry place. You ſhould lay them in warm water three or four 
hours before you uſe them, ſhifting the water often. Let the laſt 
water be boiling hot; they will be very tender, and cat as fine as 
freſh ones. You need not dry all your bottoms at once, as the 
leaves arr good to eat; ſo boil a dozen at à time, and fave the 
bottoms for this uſe, . 4 : 
To keep French Bes as all the Year. 

Taxx fine young beans, gather them of a very fine day, have 
à large ſtone jar ready clean and dry, lay a layer of ſalt at the bot- 
tom, and then a layer of beans, then ſalt and then, beans, and fo 
on till the jar is full; cover them with ſalt, tie a coarſe cloth over 
them and a bcard on that, and then a weight to keep it cloſe from 
all air; ſet them in a dry cellar, and when you uſE.them take 
ſome out and cover them cloſe again; waſh them you took out 
very clean, and let them lye in ſoft water twenty- four hours, 
ſhittins the water often; when you boil them, don't put the ſalt 
in water. The beſt way of drefing them is, boil them with juſt 
the white heart of a ſmall cabbage, then drain them, chop the 
cabbage, and put them both into a ſaucepan, with a piece of but- 
ter as big as an egg rolled in flour, ſhake a little pepper, put. in 
a quarter of a pint of good gravy, let them ſtew ten minutes, and 
then dith them up for a tide-diſh. A pint of beans to the cab- 
bage. You may do more or lefs, juſt as you pleaſe. a 

To heep Green Peas till Chriftmas. 

Ta«s fine young peas, ſhell them, throw them into boiling 
water with ſome ſalt in, let them boil five or fix minutes, throw 
them into a cullender to drain, then-lay a-cloth four or five times 
double on a table, and ſpread them on; dry them very. well, and 
have your boctles ready, fill them and cover them with miutton- 
fat try'd; when it is a little cold fill the necks almoſt to the top, 
cork thom, tie a bladder and a lath over them, and ſet them in a 
cool dry place, When you uſe them boil your water, put iu a 
little talr, ſome ſugar, and a piece of butter; when they are 
boiled enough, throw them into a fieve to drain, then put them 
into a ſaucepan with a good piece of butter, keep ſhaking it 
round all the time till the butter is melted, then turn them into 
a diſh, and ſend them to table. 


| Another Way to preſis ve Green Pecs. 

Garnet your peas of a very dry day, when hey are neither 
old, nor yet too young, ſhell tbem, and have ready ſome quurt 
dottles with little mouths, being well dried ; fill the bottles and 
cork them well, have ready a pipkin of rofia melted, into which 
dip the necks of the bottles, and ſet them in a very dry place 
that is cool. | 


To keep Green Gooſeberries till Chriſtm at. 
Piex your large green gooſeberries on a dry day, have ready 
your bottles clean and dry, fill the bottles and cork a 
| U 
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them in 4 kettle of water up to the necks, let the water boil 
very ſoftly till you find the gooteberries are coddled, take them 
out, and put in the reſt of the bottles till all are done; then have 
ready ſome rolin melted in a pipkin, dip the necks of the bottles 
in, and that will keep all air from coming at the cork, keep them 
in a cold dry place, where no damp is, aud they will bake as red 
as a cherry. You may keep them without ſcalding, but then the 
ſkins will not be ſo tender, nor bake fo fine. 


; Fo keep Red Goofeberries, : * 
Picx them when full ripe, to each quart of gooſeberrics, put 
a quarter of a pound of Liſbon ſugar, and to cach quarter of 4 
pound of ſugar = q quarter" of a pint of water, let it boil, then 
put in your gooſeberries and let them boil ſoftly rwo or three mi- 
nutes, then pour them into little ſtone jars, when cold cover them 
vp, and keep them for uſe; they make fine pies with little trouble. 
Vou may preſs chem through a cullerger ; to a quart of pulp put 
half a pound of fine Liſbon ſugar, keep ſtirring over the fire till 
both be well mixed and boiled, then pour it into a ſtone jar, when 
cold cover it with white paper, and ir makes very pretty tarts cr 
4 7 "To beep Wiltints all the Year, 
Tax a large jar, a layer of ſea-fand at the bottom, then a layer 
of walnuts, then ſand, then the nuts, and fo on till the jar is full; 
and be ſure they don't touch each other in any of the layers. When 
vou would uſe them, lay them in warm water for an hour, ſhiftin 
the water as it cools ; then rub them dry, and they will peel wel 
and eat ſweet. Lemons will Keep thus covered, Car than any 
other way. 2 | E 
"me Another Way to kecþ Lemons. 

Iaxs the fine large fruit that are quite ſound and good, and 
take a fine packthread about a quarter of a yard long, run it thro? 
the hard ad at the end of the lemon, then tie the ſtring together, 


and hang it on a little hook in a dry airy place, ſo do as many as 


you pleaſe ; but be ſure they don't touch one another, nor any 


thing elſe, but hang as high as you can. Thus you may kecp 


pears, &c, only tying the ſtring to the ſtalk. 


- To. keep N hite Bullice,. or Pear Plumbs, or Damſons, c. for Tarts, 


; or Pies. 

'GaTuzr them when ſull gra and juſt as they begin to 
turn. Pick all the largeſt Sulz aut two thirds of the 
fruit, the other third put c müch water” to as you think will 
cover the reſt, Let them boil, and kim them; when the fruit is 
boiled very ſoft, then ſtrain it thro“ a coarſe hair Here; and to 
every quart of this liquor, put a pound and a half of lugar, boil 
it, and kim it very well; then throw in your fruit, juſt give them 
a ſcald, take them off the fire, and when cold put them into 
bottles with wide mouths, pour your ſyrup over them, lay a piece 
of white paper over them, and cover them with oil. Be ſure to 
take the oil well off when you uſe ther, and don't put them ia 
* 57.3 4 larges 
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larger bottles than you think you ſhall make uſe of at a time, be 
cauſe all theſe ſorts of fruits ſpoil with the air. 


| To make Vinegar. 

To every gallon of water put a pound of coarſe Liſbon ſugar, 
let it boil, and keep ſkimming of it as long as the ſcum riſes ; 
then pour it into tubs, and when it is as cold as beer to work, 
toaſt a toaſt, and rub it over with yeaſt. Let it work 
twenty-four hours ; then haye —_ a veſſel iron-hooped, well 
painted, fixed in @ place where the ſun has full power, and fix it 
ſo as not to have any occaſion to move it. en you draw it 
off, then fill your veſſel, lay a tile on the bung to keep the duſt 
out. Make it in March, and it will be fit to uſe in June or July. 
Draw it off into little ſtone bottles the latter end of June or 
beginning of July, let it ſtand till you want to uſe it, and it will 


never foul any more; but when you go to draw it off, and you find, 


it is not ſour enough, let it ſtand a month longer before you draw 
it off. For pickles to go abroad, uſe this vinegar alone; but in 
England you will be obliged, when you pickle, to put one half 
cold ſpring water to it, and then it will be full ſour with this vi- 
negar. You need not boil, unleſs you pleaſe, for almoſt any 
ſort of pickles, it will keep them quite good. It will keep wal- 
nuts very fine without boiling, even to go to the Indies; but 
then don't put water to it, For green plattes, you may pour it 
ſcalding hot on two or three times. All other ſorts of pickles 
you need not toil it. Muſhrooms only waſh them clean, dry them, 
put them into little bottles, with a nutmeg juſt ſcalded in vine - 


gar, and fliced (whilſt it is hot) very thin, and a few blades of 


mace ; then fill up the bottle with the cold vinegar and ipring - 
water, pour mutton fat try'd over it, and tye a bladder and lea- 
ther over the top. Theſe muſhrooms won't be ſo white, but as 
finely taſted, as if they were juſt | +" ; and a ſpoonful of this 
pickle will give ſauce a very fine flavour. 

White walnuts, ſuckers and onions, and all white pickles do in 
the ſame manner, after they are ready for the pickle ; 


To fry Smeltss | 


Lay your ſmelts in a marinade of vinegar, ſalt, pepper, and 


bay leaves, and cloves for a few hours; then dry them in 4 
napkin, drudge them well with flour, and have ready ſome but- 
ter hot in a ſtewpan, Fry them quick, lay them in your diſh, 
and garniſh with fry'd parſley; | 
| pP rbaft a Pound of Butters 97 
Lax it in ſalt and watet two or three houns, then ſpit it, and 
rub it all over with crumbs of bread, with a little grated nut- 


meg, lay it to the fire, and as it roaſts, baſte it with the yolks of 


two eggs, and then with crutibs of bread all the time it is a roaſt- 
ing; but have ready a pint of oyſlers ſtewed in their own liquor, 
and lay in the diſh under the buttet z when the bread has ſoak d 


our fire muſt be very flow. 


bp all the butter, brown the ontſide, and lay it on your oyſters, 


R To 
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90” 53-95 raiſe à Sallad in two Hours at the Fire. BEES 
TAKE freſh horſe:dung hor, lay it in a tub near the fire, then 
fpriakle ſome muſtard-ſecds-thick on it, lay a thin layer of horſe- 
dung over it, "cover it cloſe aud keep it by the fire, and it will 
riſe high enough to cut in two: hours. 


* * Py * - 
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8 E a peck of green walnuts, bruiſe them well in a large 
mortar, put them in a pan, with a handful of balm bruiſed, 


- 
- 
4 


+ 4 o 


db 
put two quarts of good French brandy to them, cover them cloſe, 


and let them lyc three days; the next day diſtil them in a cold 
u, from this quantity draw 4breciquarts, which you may do 


Ma day. else Lov. 10 TOs 
T Ws e aſe bis ordinary Sil. 
ou mult lay the plate, thea-wood-aſhes thick at the bottom, 
then ethe iron pan, hich you are to fill with your walnuts and 
bquor, then put an the bead of the; fill, make a pretty brisk 
hre till che ſtill begins do drop, then flacken it fo as juſt to have 
enough ta keep the ſtill at work, mind all the time to keep a wet 
cloth all over the head af the ſtill all the time it is at work, and 
ahvays obſerve not to let che fill work longer than the liquor is 
good. and take great care you don't burn E. Hit, and thus you 
may diſtil what you pleaſe. If you drawsthe till roo far it will 

ite „ „ n 
Tutti juice bf grecd walnuts fobt pounds, of rue, carduus, 
marygold and balm,” of each three pounds, roots of butter- but 
halt a pound, roots of burdock. one pound, angelica and maſter- 
dart, wireachhalt, 2 of ſcordium fix handfuls, Ve- 
Pigs txeacle - anda mithridate of each half a pound, old canary 
wink two pounds; white wine finegar fix pounds, juice of lemon 
ls; pounds; and: diſtil this in a lembick. | 

To make Black Cherry later. | 

Taxt fix pounds t black cherries, and bruiſe them ſmall ; 
Fe yr to them the teps ot roſemary, ſweet-marjoram, ſpear- 

the,” angelica, balm, mirygold flowers, of each a handful, 
Hry*d* violets one gunge,; aniſceds and, ſweet fenn ſeeds, of each 
Half an ounce. bruzſed ;. cut the herbs ſmall, mix all together, 
ak tem off in a cold fill, OO 
al Ar iTo. make  Hy/eerical Water 


J. 


Niere : 2 - 5 
"» Fax, hetony, roots of lovage, ſeeds of zvild parſu ps, of each 
to ounces, roots of Engle piony four Lounges, of my ile ue of 

2 | the 


- 


- 
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the oak three ounces, myrrh a quarter of an ounce, caſtor half 
kn ounce ; beat all theſe together, and add to them a quarter of a 


pound of dried millepedes ; pour on theſe three quarts of mug- 


wort water, and two quarts of brandy ; let them ſtand in a cloſe 
veſſel eight days, then diſtil it in a cold ſtill poſted up. You may 


do off nine pints of water, and ſweeten it to your taſte, Mix 


all together, and bottle it up. i 
To diftil — Buds; | | 

Wer your toſes in fair water; four gallons of roſes will take 
rear two gallons of water, then ſtill them in a cold ſtill; take 
the ſame ſtilled water, and put it into as many freſh roſes as it 
will wet, then ſtill them again. 

Mint, balm, pariley and pennyroyal water, diſtil the ſame way: 

e i To make Plague Water: | 


Roots. Flowers. Seeds, 
A NGELICA, Wormwood, Hart's tongue, 
Dragon, Suckery, Whore-hound, 
aywort, Hyſſop, Fennel, 
Mint, Agrimony, Melolet, 
ue Fennel, St. John-wort, 
Carduus, Cowſlips, Comfery, 
Origany, Poppies. Featherfew. 
Winter Savoury; Plantain, Red Roſetleaves; 
Broad Thyme, _ Wood-ſorrel, ) 
Roſemary, - + Bugloſs, Pellitory of the Wall, 
Pimpemell, Vocvain, Hart's-caſe, 
Sage, / Maidenhair, Sentory, 
Fumetory, Motherwort, Seadrink, a good hand- 
Coltsfoot, CTCoôacpage, N ful of each of the a- 
Scabeous, Golden- rod, bove · mention things, 
Burridge, -*  Gromwell; ** Sentian- root, 
Saxafrage, Dill. Dock-root, 
Bittony, \ 2 Burter-bar-root, 
werwort, Pion root, | 
Jarmander, | ay-bernes, 
Juniper - berries, of 
each of theſe a pound. 


one ounce of nutmeg, one ounce of cloves, and half an ounce 
of mace ; pick the herbs and flowers, and ſhred them a little. 
Cut the roots, bruiſe the berries, and pound the ſpices fine; take 
a peck of green walnuts, and chop them ſmall, mix all theſe to- 
gether, and lay them to ſteep in ſack - lees, or any white wine- 
lees ; if not, in good ſpirits, but wine · lees are beſt. Let them lye 
a week, or better; be ſure to ſtir them once a day with a ſtick, 
and keep them cloſe covered, then ſtill them in a lembick with a 
flow-fire, and take care your {till does not burns. The fitſt, ſecond, 
and third running is good, and ſome of the fourth; Let therk 
ſtand till cold, then put them together. 
To make Sirfeit Mater. 

You mult take er ee brock · lime, watercreſſes, roman 

. 2 * worm». 


on 


/ 
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wormwood,. rue, mint, balm, ſage, clivers, of each one hand 
ful; green merery two handfuls ; poppies, if freſh half a peck, if 
dry a quarter of a 2 cogkineal fix pennyworth, ſaffron fix- 
pennyworth; ani-ſeeds, earraway - ſeeds, coriander-ſeeds, carda- 
mon- ſeeds, of each an ounce; liquorice two ounces ſcraped, 
figgs ſplit a pound, raiſins of the ſun ſtoned a pound, juniper- 
berries an ounce bruiſed, nutmeg an ounce beat, mace an ounce 
bruiſed, ſweet fennel-ſeads an ounce bruiſed, a few flowers of 
roſemary, marigolds and ſage-flowers ; put all theſe into a large 
ſtone jar, and put to them three-gallons of French brandy ; cover 
it cloſe, and let it ſtand near the fire for three weeks, Stir it three 
times a week, and be ſure to keep it cloſe ſtopped, and then ſtrair 
it off; bottle your liquor, and pour on the ingredients a gallon 
more of French ak. Let it ſtand a week, ſtirring it once # 
day, then diſtil it in a cold ſtill, and this will make fine white: 
ſurfeit water: a " 

You may make this water at my time of tHe year, If you lire 

at London, becauſe the ingredients are always to be had, either 
green or dry; but It is beſt made in ſummer. 1 
To make Milk Water: 

TAKE two good handfuls of wormwood, as much carduus, as 
much rue, four handfuls of mint, as much balm, half as much 
angelica, cut theſe a little, put them in a cold ſth, and put to 
them three. quarts of milk. Let your fire be quick till your fit 
drops, and then flacken your fire. Vou may draw off two quarts, 
The firit quart will keep all the year. git 32: 
How to dikil vinegar, you have in the chapter of pickles. ' 
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How-to Market; and the Seaſons of the Year for 
Butchers Meat, Poultry, Fiſh, Herbs, Roots, &c, 
and Fruit. 

= 4 Babel. | 

1 E head, tongue, palate ; the entraik are the ſweetbreads, 

kidneys, kirts and tripe; there is the double, the roll, and 
the reed tripe. 1 | 
The Fore - Quarter. 

PFirſt is the haunch ; which includes the clod, marrow-bone, 

ſhin, and the ſticking-ptece ; that is the neck-end. The next is 

the leg of mutton-piece, which has part of the blade-bone ; then 
the chuck-piece; the briſcuit, the four ribs, and middle-rib, which 

is called the chuck*rib. * 

ming 9 © © The, Hiad-Nuarter | 

Firſt ſurloin and rump, the thin and thick-flank, the veiny- 

gieee, then the chuek-bone, buttock and leg. 9 

1 0 
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A Sheep. f 

Tut head and pluck; which includes the liver, lights, heart, 
ſweetbreads, and melt. | 

| The Fore- Juarter. 

The neck, breaſt, and ſhoulder, 

Ot The Hind- Quarter, 

The leg and loin, The two loins together is called a ſaddle of 
mutton, which is à fine joint when it is the little fat mutton, 

the A Calf. 

Tus head and jnwards are the pluck; which contains the 
heart, liver, ughys, aut and melt, and what they call the ſkirts 
(which eat finely broiled) the throat ſweetbread, and the wind- 
pipe ſweetbread, which is the fineſt. 

The fore-quarter is the ſhoulder, neck, and breaſt, 

The hind-quarter 'is the leg, which contains the knuckle and 
fillet, then the loin. 

Houſe Lamb. 


Tur head and pluck, that is the liver, lights, heart, nut and 
melt. Then there is the fry, which is the ſweetbreads, lambſtones 
and ſkirts, with ſome of the liver. 

The fore quarter is the ſhoulder, neck and breaſt together. 

The hind-quarter the leg and loin. This is in high ſeaſon at 
Curiſtmas, but laſts all the year, | 

Graſs Lamb comes in, in April or May, according to the ſea- 


ſon of the year, and holds good till the middle of Auguſt. 


A Hog. 

Tux head and inwards ; and that is the haſlet, which is the 
liver and crow, kidney and ſkirts, It is mixed with a great deal of 
lage and ſweet herbs, pepper, falt and ſpice, ſo rolled in the caul 
aud roaſted ; then there are the chitterlins and the guts, which 
are cleaned for ſauſages. b 

The fore - quarter q; the fore - loin and ſpring ; if a large hog, 
you may cut a f| off, ; Woe! | 

The bind-quarter, only leg and loin, - 

A Bacon Hog. - | 

Ta1s is cut different, bacauſe of making ham, bacon and pick- 
lad pork, Here you have fine ſparribs, chines znd griſkins, and 
tat for hog's-lard. The liver and crow is much admired fry'd 
with bacon ; the feet and ears of both are equally good ſouſed. 

Pork comes in ſeaſon at Bartholomew-tide, and holds good till 
Lady- dax. 8 


How to chuſe Butchers Meat. 
To chuſe Lamb. 
In a fore-quarter of lamb, mind the neck vein; if it be an 


azure blue it is new and good, but if greeniſh or yeRowiſh, it is 


near tainting, if not tainted already. In the hinder-quarter; ſmell” 
under the kidney and try the knuckle ; if you meet with a faint 
ſcent, and the knuckle be limber, it is le killed. Fer a lamb's 

+ heat, 
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head, mind the eyes if they be ſunk or wrinkled, it is ſt ale; if 
plump and lively, it is new and ſweet. t | 

| | Pal. K N 

Ir the bloody vein in the ſhoulder looks blue, or a bright red. 
it is new killed; but if blackiſh, greeniſh, or yellowiſh, it is flabby 
and ſtale; if wrapped in wet cloths, ſmell whether it be mu 
or not. The loin firſt taints under the kidney, and the fleſh, if 
ſtale killed, will be ſoft and ſlimy. 5g 

The breat and neck taints firſt at the upper- end, and you will 

erceive ſome duſky, yellow, or greeniſh appearance; the ſweet- 
read on the breaſt will be clammy, otherwiſe its freſh and good. 
The leg is known to be ne by the ſtiffneſs of the joint; if limber, 
and the fleſn ſeems clammy, and has green or vellowiſh ſpecks, tis 
ſtale. The head is known as the Jamb's. "The Fleſh of a bull-calf 
is more red and firm thit that of a cow-calf, and the fat more 
hard and curdled. | TS | 6 
” Mutton, | 

If the mutton be young, the fleſh will pinch tender; if old, 
it will wrinkle and re ain ſo; if young, the fat will eafily part 
from the lean ; if old, it will ſtick by = and ſkins : If ram» 
mutton, the fat feels ſpungy, the fleſh cloſe grained and tough, 
not rifing again, when dented by your finger ; if ewe-mutton, the 
Heſh is paler than weather-mutton, a cloſer-grain, and eafily part - 
ing. If there be a rot, the fleſn will be paliſh, and the fat a faint 
whitiſh, inclining to yellow, and the fleſh be looſe at the bone, 
If you ſqueeze it hard, ſome drops of water will ſtand up like 
ſweat; as to newneſs and ſtaleneſs, the ſame. is to be obſerved az 


by lamb. | | 
| Beef. 


If it be right ox-beef, it will have gn open grain; if youn 
a tender and oily ſmoothneſs ; If _—_ and {pungy, it 18 old, 


or inclining to be ſo, except neck, briſcuit, ſuch parts as are 
very fibrous, which in young meat will be more rough than in 
other parts. A carnation pleaſant colour betokens good ſpending 
meat, the ſuet a curious white, yellowiſh is not ſo good. 7 

Cow+beef is leſs bound and cloſer grained than ox, the fat 
whiter, but the lean ſomewhat paler ; if young, the dent yon 
make with your finger will riſe again in a little time, 

Bull-beef is of a cloſer grain, a deep duſky red, tough in 

pinching, the fat ' ſkinny, hard, and has a rammiſh rank ſmell ; 
and for newneſs or ſtaleneſs, this fleſh bought freſh has but few 
ſigns, the more material is its clammineſs, and the reſt your ſmell 
will inform you. I it be- bruiſed, theſe places will look more 
duſky or blackiſh than the reſt. N | 
n Fork. 
If it be young, the lean will break in pinching between your 
fingers, and if you bip the {kin with your nails, it will make a 
dent; alſo if the fat be ſoft and pulpy, in a manner like lard: If 
the Jean, be tough, and the fat flabby and ſpungy, feeling rough 
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it is old; eſpecially if the rhind be ſtubborn, and you cannot nip 


it with your nails. 

If of a boar, though young, or of a hog, gelded at full growth, 
the fleſh will be hard, tough, reddiſh, — rammiſh of ſmell x 
the fat ſkinny and hard; the ſkin very thick and tough, and 
pinched up it will immediatly fall again, 

As for old and new killed, try the legs, hands and ſprings, by 
putting your fingers under the bone that comes out; for f be 
tainted, you will there find it by ſmelling your finger; beſides, 
the ſkin will be ſweaty and clammy when ſtale, but cool an 
ſmooth when new. | 

If you find little kernels in the fat or pork, like hail-ſhot x if 
many, tis meaſly, and dangerous to be eaten. | 


How to chuſe Brawn, Veniſon, Weſtphalia Hams; &c; 
B RAWN is known to be old or young, by the extraordinary: 
or moderate thickneſs of the rhind; the thick 1s old, the 
moderate is young. If the rhind and fat be. very tender, it us 
not boar-brawn, but barrow or ſow, . Z 
R Veniſon. 

Tzu the haunches or ſhoulders under the bones that come out, 
with your finger or knife, and as the ſcent is ſweet or rank, it is 
new or ſtale ; and the like of the ſides in the moſt fleſhy parts: 
Tf tainted, they will look greeniſh in ſome places, or more than 


ordinary black. Look on the hoofs, and if the clifts are very 
wide and tough, it is old; if cloſe and ſmooth, it is young, 


The Seaſon for Veniſon, 

Tax buck-veniſon begins in May, and is in high ſeaſon till 
All-Hallows-Day ; the doe is in ſeaſon from Michaelmas to the 
end of December, or ſometimes to the end of January. 

Wiftphalia Hams and Engliſh Bacon. 

Pur a knife under the bone that ſticks" out of the ham, and if 
it eome out in a*manner clean, and has à curious flavour, it is 
ſweet and good; if much ſmeared and dulled, it is tainted or ruſty. 

Engliſh gammons are tried the ſame way; and for other parts try 
the fat, if it be white, oily in feeling, and does not break or 
crumble, and the fleſh ſticks well to the bone and bears a good 
colour, it is good; but if the contrary, and the lean has tome 
little ſtreaks of yellow, it is ruſty, or will ſoon be ſo. x 

N Butter, Cheeſe, and Eggs. | 

Wen you buy butter, truſt not to that which will be given 
you to taſte, but try in the middle, and if your ſmell and be 
good, you cannot be deceived. | ' b 

Cheeſe is to be choſen by its moiſt and ſmooth coat; if old 
cheeſe be rou th coated, rugged, or dry at top, beware of little 
worms or mites. If it be over full of holes, moiſt or ſpungy, it 
is ſubjęct to maggots. If any ſoft or periſhed place appear on tha 
| N bl l outſide, 


1 
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| chickens, hares, all ſorts of wild fow 


true capon, a fat vein on the fide of his breaſt, 


potice they are not pared or ſcraped : If old, he will have an open 
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dutſide, try how deep it goes, for the greater part may be hid 
within. 

Eggs, hold the great end to your tongue; if it feels warm, be 
ſure it is new; if cold, it is bad, and ſo in proportion to the heat 
and cold, ſo is the goodneſs of the egg. Another way to know 
a good egg is, to put the egg into a pan of cold water, the freſher 
the egg the ſooner it will fall to the bottom; if rotten, it will 
ſwim at the top. This is alſo a ſure way not to be deceived. 
As to the keeping of them, pitch them all with the ſmall end 
downwards in fine wood-aſhes, turning them once a week end- 
ways, and they will keep ſome months. 


Poultry, * 
anuary. Hen-turkeys, capons, pullets with eggs, fowls, 
q 5 1 fi . tame N tame 
re fowls, ſmall 
e wn hy ullets with eggs, capons, q 

„ all ſorts of wild fowl (which in this month begin 
to decline) tame and wild pigeons, tame rabbits, green geeſe, 
young ducklings, and turkey — | 

March. 'This month the ſame as the preceding month : and 
in this month wild fowl goes quite out. 

April. Pullets, ſpring fowl, chickens, pi , young wild 
rabbits, leverets, young geeſe, ducklings, and turkey poults. 

May. The ſame. 

Jay. The ſame. A and wild 

uly. The fame ;. wi g partrid pheaſants, 1 

* called flappers or a. * | 

Auguſt, The ame. * OM 

September, October, November, and December. In theft 
months all ſorts of fowk, both wild ard tame, are in ſeaſon ; and 
in the three laſt, is the full ſeaſon for all manner of wild fowl, 


How to chuſe PovrrRr. 


To know whether 4 Capon is a true one, young or old, new or flale, 


Ir he be young his ſpurs are ſhort, — — — if a 

the comb pale, 

s thick belly and rump: If new, he will have a cloſe hard vent; 
if ſtale, a looſe open vent. 

A Cock or Hen Furkey, Turkey Poults it. 

H the the cock be young, his legs will be black and ſmooth, 


and his ſpurs ſhort ; if ſtale, his eyes will be ſunk in his head, and 


the feet dry; if new, the eyes lively and feet limber. Obſerve 
the like by the hen, ard moreover if ſhe be with egg, ſhe will 


have a ſoft open vent; if not, a hard cloſe vent. Turkey poults 


are known the fame Way, and their age cannot deceive you. 
| A Cock, Hen, c. 
Tf young his ſpurs are ſhort and dubbed, bet take particular 


vent; 


„ 


a 8 


a flabby and green vent, 


= 
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vent; but if new, a cloſe hard vent: And fo of a hen for new- 
neſs or ſtalcneſs ; if old, her legs and comb are rough; if young» 
ſmooth. | | | L 
2! A Tame Gooſe, Wild Gooſe, Bran Gooſe. 

Ir the bill be yellowiſh, and ſhe has but few hairs, ſhe is young, 
but if full of hairs, and the bill and foot red, ſhe is old; if new, 
limber footed ; if ſtale, dry footeds and ſo of a wild gooſe, and 


bran gooſe, 
Wild and Tame Ducks. 

Tur duck, when fat, is hard and thick on the belly, but if not 
thin and lean; it new, limber footed ; if ſtale, dry footed. A 
true wild duck has a reddiſh foot, ſmaller than the tame one. 

Good tet, Marle, Knots, Ruft, Gull, Dotterels, and Wheat Ears, 

Ir theſe be old, their legs will be rough; if young, ſmooth ; 
if fat, a fat rump; if new, limber footed ; if ſtale, footed. 

Pheaſant, Cock and Hen. 

Tux cock, when young, has dubbed ſpurs when old, ſharp ſmall 
ſpurs ; if new,. a faſt vent, and if ſtale, an open flabby one. The 
hen, if young, has ſmooth legs, and her fleſh of a curious grain; 
if with egg, ſhe will have a ſoft open vent, and if not, a cloſe 
one, For newneſs or ſtaleneſs, as the cock. 

Heath and Pheaſant Poults 
Ir new, they will be ſtiff and white in the vent, and the fect 


Umber; if fat, they will have a hard vent, if ſtale, dry footed and 


limber, and if touched they will peel. 
Heath Cock and Hen. R 

Ir young, they have ſmooth legs and bills; and if old, rough. 
For the reſt are known as the foregoing. 

Partridge, Cock or Hen. 

The bill white and the legs bluiſh, ſhew age; for if young, 
the bill is black and legs yellowiſh ; if new, fait vent; if itale, a 
green and open one. 17 their crops be full, and they have fed on 
green wheat, they may taiat there; and tor this imell in their 
mouth. | BY > &- 

. | Woodcock and Snipe, 

Taz woodcock, if fat, is thick and hard; if new, limber foot- 
ed ; when ſtale, dry footed; or if their noſes are ſnotty, and their 
throats muddy — mooriſh, they are nought. A ſnipe, if fat, 
has a fat vent in the fide under the wing, and in the vent feels 
thick; for the reſt like the woodcock, | 

Doves and Pigeons, | 

To know the turtle dove, look for the bluiſh ring round his 
neck, and the reſt moſtly white : The ſtock dove is bi r; and 
the ring dove is leſs than the ſtock dove. The dove-houſe 
pigeons, when old, are red legged; if new and fat, they will 


feel full and fat in the vent, and are limber footed ; but if ſtale, 
| And 
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And thus of green or grey plovers, felfare, blackbird, thruſh, 


larks, &c. 
Of Hare, Leveret, and Rabbit. 

Hare will be whitiſh and ſtiff, if new and clean killed; if ſtale, 
the fleſh blackiſh in the moſt parts, and the body limber ; if the 
clift in her lips ſpread very much, and her claws wide and ragged 
ſhe is old, and the contrary young: If the hare be young, the 
ears will tear like a piece of brown paper ; if old, dry ruff, 
To know a true leveret, feel on the fore-leg near the foot, and 
if there be a ſmall bone or knob it is right, it not, it is a hare : 
For the reſt obſerve as in a hare. A rabbit, if ſtale, will be limber 
and ſlimy, if new, white and ſtiff; if ald, her claws are very 
long and rough, the wool mottled with grey hairs ; if young, the 
claws and wool ſmooth. ; 


CANDLEMAS QUARTER. 
FISH in Seaſon. 
Loss rERSs, crabs, crawfiſh, river crawfiſh, guard-fiſh, mackerel, 
breams, barbel, roach, ſhad or alloc, lamprey or lamper-eels, 
dace, bleak, prawnes, and horſe-mackerel. | 
The eels that are taken in running water, are better than pond 
eels; of thoſe the filver ones are moit eſteemed. 


MIDSUMMER QUARTER. 


TvrxBvurTs and trouts, foals, grigs, ſhafflins and glout, tenes, 
falmon, dolphin, flying-fiſh, ſheep head, tollis, both Jand and ſea, 
ſturgeon, ſeale, chubb, lobſters and crabs. 

Sturgeon is a fiſh commonly found in the northern ſeas ; but 
now. and then we find them 1n our great rivers, the Thames, the 
Severn, and the Tyne. This fiſh is of a very large ſize, and will 
ſometimes meaſure eighteen feet in length, They are much eſ- 
teemed when freſh, cut in pieces, and roaſted or baked, or pick- 
led for cold treats. The cavier is eſteem'd a dainty, which is 
the ſpawn of this fiſh, The latter end of this quarter comes ſmelts, 


MICHAELMAS QUARTER. 


Cop and haddock, coalfiſh, white and pouting hake, lyng, 
tuſke and mullet, red and grey, weaver, gurnet, rocket, N 
ſprats, ſoals and flounders, plaiſe, dabs and ſmeare-dabs, cels, 

hare, ſcate, thornbacks, and humlyn, kinſon, oyſters and ſcol - 

ps, ſalmon, ſea perch and carp, pike, tench, and ſea tench. 

Scate maides are black, and thornback maides white, Gray 
þaſs comes with the mullet, | | 

Jo this quarter are fine ſmelts, and hold till after Chriſtmas. 

here are two forts of mullets, · the ſca mullet, and river mul. 


Jet, both equally good. 4 10 


CHRIST: 


% 
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CHRISTMAS QUARTER. 


Dorner, brile, gud ns, gollin, ſmelts, crouch, perch, an - 
chovy and loach, ſcollop and wilks, periwinkles, cockles, muſſels, 
geare, bearber and hollebet. | | yo 


How to chuſe FISH. 


To che Salmon, Pike, Trout, Carp, Tench, Gr ailing; Barbel, Chubb 
of uf, , Iba, Smelt, Shad, . * | 40 
ALL theſe are known to be new or ſtale by the colour of their 

gills, their eaſineſs or hardneſs to open the hanging or keepin 

up their fins, the ſtanding out or finking of their eyes, &c, an 
þy ſmelling their gills, ; 
a Turbutt 


Hz is choſen by his thickneſs and plumpneſs, and if his bell) 
be of a cream colour, he muſt ſpend well; but if thin, and his 
belly of a bluiſh white, he will eat very looſe, © | 

Cod and Colling.” Shale x 

Chaſe him by his thickneſs towards his head, and the white - 
neſs of his fleſh when it is cut: And ſo of a codling. 

1 8 Ling. | 

For dried ling, chuſe that which is thickeſt in the poll, and 
the fleſh of the brighteſt yellow, ' 

Tuxsk are choſen by their thickneſs, and the ſhe ſcate is the 
ſweeteſt, eſpecially if large. 

\ Soals 


Tusk are choſen by their thickneſs and ſtiffneſs; when their 

bellies are of a cream colour, they ſpend the firmer, 
Sturgeon. 8. | 

Ir it cuts without crumbling, and the veins and griſtles give 
a true blue where they appear, and the fleſh a perfect white, then 
conclude it to be good, | 1 

Freſh Herring: and Mackerel. 

Ir their gills are of a lively ſhining redneſs, their eyes ſtand 

ill, and the fiſh is ſtiff, then they are new ; but if duſky and 

ed, or ſinking and wrinkled, and tails limber, they are ſtale. 

| Lobfecrs. =—_ 

Cnusk them by their weight, the heavieſt are beſt, if no water 
be in them : if new, the tail will be full ſmart, like a ſpring ; if 
full, the middle of the tail will be full of hard, reddiſh-ſkinned mear, 
Cock lobſter is known by the narrow back part of the tail, and the 
two uppermoſt fins within his tail are ik and hard; but the hen 
is ſoft, and the back of her tail broader, 6 


"> 
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| Prawns, Shrimps, and Crabfiſh. 
Tur two firſt, if ſtale, will be limber, and caſt a kind of ſlimy 
ſmell; their colour fading, and they flimy : the latter will de 
limber in their claws” and joints, their red colour turn blackiſh 
and duſky, and will have an ill ſmell under their throats, other- 
wiſe all of them are good. 
\ " Plaije and Flounders. ' 
Ir they are ſtiff, and their eyes be not ſunk or look dull, they 
are new, the contrary when ſtale, The beſt ſort of plaiſe look 
bluzſb On the belly. p - 
Pickled Salmon. 


Ir the fleſh feels oily, and the ſcales are ſtiff and ſhinin and 

it comes in flakes, and parts without crumbling, chen it 1s new 

and good, and not otherwiſe, | 
k Pickled and Red Heirrings. 

For the firſt, open the back to the bone, and if the fleſh bs 
white, fleaky and oily, and the bone white, or a bright red, they 
are good. If red herrings catry a gloſs, part well from the 
- bene, and ſmell well, then conclude them to be good. 

January Fruits which are yet laſting, ace 

So u grapes, the Kentiſh, ruſſet, golden, French, Kirton 
and Dutch pippins, John apples, winter queenings, the marigold 
and Harvey apples, pom-water, golding-dorſet, renaitting, 
love's pearmain, and the winter pearmain ; winter burgamot, 
winter boucretien,” winter maſk, winter Norwich, and great ſurrin 
pears. All garden things much the ſame as in December, | 

February Fruits. which are lafting. 
Tux fame as in January, except the golden pippin and pom- 
water ; alſo the pomery, and the winter popperaing and dagobens 


| . March Fruits which are yt laſting. 
Tart ducket-dauſet, pippins, rennetings, love's pear- 
main and John apples. The latter boucretien, and double · bloſſom 


125 April Fruits which are get laſti 
You have now in the kitchen garden and orchard, autumm car- 
rots, winter ſpinach, ſprouts of cabbage and cauliflowers, turr.ip- 
tops, aſparagus, young radiſhes, Dutch brown lettuce and creſſes, 
burnet, young onions, ſcullions, leeks, and early kidney beans. 
Qn hot beds, purſlain, cucumbers and muſhrooms, Some cherries, 
green apricots and gooſeberries for tarts, | 
Pippins, deuxans, weſtbury apple, ruſſeting, gilliflower, the 
latter bourcretien, oak pear, &c. | 
May, the Product of the Kitchen and Fruit Garden this M. ub. 
As PARAGUs, cauliflowers, imperial, Sileſia, royal and cabbage 
lettuces, burnet, purſlain, cucumbers, naſturtian flowers, peuſe 


and beans, ſown in October, ar tighokes, ſcarlet a 
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Kidney beans. Upon the hot beds, May cherries, May dukes 
On walls, green apricots, and guoſeberries: | 
Pippins, deuxans, or John apple, Weſtbury: apples, ruſſetting, 
gilliflower apples, the codling, &c. "v4 
The great karvile, winter boucretien, black Worceſter pear, 
Turrein, and double - bloſſom pear. Now. the proper time to diſtil 
herbs, which are in their greateſt perfection. 5. 
June, the Produd of the Kitchew and Fruit garden th Month, 

' As8PARAGUS, garden beans and peaſe, kidney beans, cauliflowers 
artichokes, Batterſea and Dutch cabba e, melons on the f1 
ridges, young onions, crrots and nips foww in February, 
— — burrage, bernet, the flowers of Aaſturtian, the Dutch, 
brown, the imperial, the royal, the Sileſia and coſs lettuces, ſome 
blanched Endive and eucumbers, and all ſorts of pot · herbs. | 

Green gocſeberries, ſtrawberries, ſome raſberries, curranrs 
white and black, duke cherries, red hearts, the flemiſh and car- 
natian cherries, codlings, jannatings, aud the maſculine apricov. - 
And in the forcing frames all the forward kind of grapes. 


July, the Product of the Kitchen and Fruit Garden. 
Ronreivai and winged peaſe, garden and kidney beans, cauli- 
Kowers, cabbuges, artichokes, and their ſmall ſuckers, all forts of 
kitchen aud aromatick herbs. Sallads, as cabbage lettuce, purſlain, 
burner, young: onions, cucumbers, blanchedendive, carrots, turnips, 
beers, naſturtian flowers, muſk-melons, wood ſtrawbernies, currants, 
gooſeberries, raſberries, red and white jannatings, the Margaret 
apple, the primat ruſſet, ſummer green chiſfel and pearl pears, the 
carnation morella, great bearer, morocco, ongat and begarreaux 
cherries: The nutmeg, 'Iſabella, Pertian, Newington, violet, 
muſcal and rambouillet peaches. Nectarines, the primodial, myroba 
lan, red, blue, amber, damaſk/pear, apricot and cinnamon plumbs ; 
aitſa the King's and lady Elizabeth's plumbs, &c. ſome figs and 
rapes. Walnuts in high ſeaſon to pickle, and rock ſampier. 
he fruit yet laſting of the laſt year is, the deuxans ang the winter 
ruſſeting. „ a 
Auguſt, the Produd? of the Kitchen and Fruit Garden. 
| Capnaces, and their ſprouts, cauliflowers, artichokes, cabbage 
tettuce, bects, carrots potatoes, turnips, ſome beans, peas, kidney- 
beans, and all forts ef kitchen herbs, radiſh, horfe-radiſh, cucum- 
bers, creſſes, ſome tarragon, onions, garlick, rocumboles, melons; 
and cucumbers for pickling. | 
- Gooſeberries, raſberries, currants, grapes, figs, mulberries 
and filberts, apples, the Windſor ſovereign, orange burgamot 
fliper red Qatherine, king Catherine, penny Pruſſian, ſummer 
poppenning, ſugar and louding pears. Crown Bourdeaux, Lavur, 
iſput, Savoy and Wallacotta peaches, the muroy, tawny, red 
Roman, little green cluſter and yellow nectarines. LEW 
Imperial blue, dates, yellow late pear, black pear, white nut - 
meg late pear, great Antony or Turkey and Jane plumbs. | 
_ Cluſter Muſcadiae and Cornelian grapes. os 
er dow th 2 a 
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Ai. —_—_— L f ; | © 
September, the Produtt :bf the Kitchen and Fruit Garden: - 
Gap and ſame kidney-heans, roncival peas, artichokes, 
radiſhes, cauliflowers, cabbage lettuce, ereſſes, cherville, onions, 
turragon, burnet, celery, endive, muſhrooms, carrots, turnips, 
Keirrets, beets, ſcortonera, horſe-radiſh, gartiek, ſhalots, rocumbole, 
cabbage and their ſprouts, with ſavoys, which are better, when 
more ſweetened with the froſt. | 
Peaches, grapes, figs, pears, plumbs, walnuts, filberts, 
almonds, quinces, melons and cucumbers, | 
October, i Produft of the Kitchen, and Fruit Garden. 
Som cauliflowers, artichokes, - peaſe, beans, cucumbers and 
melons; alſo July ſown kidney beans, turnips; carrots, nipss 
potatoes, ſkirrets, ſcorzonera, beets, onions, garlick, ſhalots, ro- 
cumbole, churdones, creſſes, cherville, muſtard, radiſh, rape, 
ſpinach, lettuce ſmall and cabbaged, burnet, tarragon, blanehed 
celery and endive, + bs r and plumbs, grapes and figs. 
Mulberries, filberts and uts. The bullice, pines and arbuters; 
and great variety of apples and pears. 
November, the Product of the Kitchen and Fruit Garden. 
CAULIFLOWER» in the greenhouſe and ſome artichokes, .carrots, 
parſnips, turnips, beets, ſkirrets, ſcorzonera, horſe- radiſh, potatoes, 
onions, garlick, ſhalots, rocumbole, celery, parſley, ſorrel, thyme, 
ſavoury, ſweet marjoram dry and clary cabbages and their 
ſprouts, ſavoy cabbage, ſpinach, late cucumbers. Hot herbs on 
e hot bed, burnet, cabbage, lettuce, endive blanched ; ſeveral 
_ ſorts of apples and pears.,, ; EE 6 
Some bullices, medlars, arbutas, | walnuts, - hazel nuts, and 
cheſnuts. a! 1124 j $#T 2 9. ; 
December, the Produft of the Krtehen and Fruit Garden. s 
Maxx forts of cabbages and ſavoys, ſpinach, and ſome cauli- 
' Mowers in conſervatory, and artichokes in ſand. Roots we have 
us in the laſt month. Small herbs on the hot beds for ſallads, al ſo 
mint, tarragon, and cabbage lettuce preſerved under -glafſes ; 
eherville, celery, and endive blanched. Sage, thyme, — 
beet - Icaves, tops of young beets, parſley, ſorrel, ſpinach, leeks 
and ſweet - marjoram, marigold flowers and mint dried, Aſparagus 
on the hot bed, and cucumbers on the plants ſown in July and 


Auguſt, and plenty of pears and apples. 
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CHAP. XXIII. 


* A Cure for the Bite of a Mad Dog. 
[ ET the patient be blooded at the arm nine or ten ounces. 


Take of the herb, called in Latin, lichen cinereus terreftris ; in 
glim, aſh-caloured*® ground liverwort, cleaned and dried and 
| » half and ounce; of black pepper powdered, two 

$ | drachms 
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drachms. Mix theſe well — — and divide the powder into 
our doſes; one of which muit be taken every morning faſting, 

four mornings ſucceſſively in half a pint of cow's milk warm. 
After theſe four doſes are taken, the patient mult go into the cold 
bath or a cold ſpring, or river every morning faſting for a month, 
He muſt be dipt all over, but not ſtay in (wich his head above 
water) longer than half a minute, if the water be very cold. 
After this he muſt go in three times à week for a fortnight longer. 

N. B. The lichen is a very common herb, and, grows generally 
in ſandy and barren ſoils all over England, The right time to 
gather it, is in the months of October and November 
5 | Dr. Mzav..,. 

Another for the Bite of a Mad Dog. 

Fox the bite of a mad dog, either man or beaſt: Take fix 
ounces of rue clean picked and bruiſed, four ounces of garlick 
peeled and bruifed, four ounces of Venice treaele, four 
ounces of filed pewter, or ſcraped tin, Boil theſe in two quarts 
of the beſt ale, in a pan covered cloſe over a gentle fire, for the 

ſpace of an hour, then ſtrain the ingredients from the liquor. 
Give eight or nine ſpoonfuls of it warm to a man, or a woman, 
three mornings faſting, Eight or nine ſpoonfuls is -ſuſhcient for 
the ſtrongeſt ; a leſſer quantity to thoſe younger, or of a weaker 
conſtitution, as you may judge of their ſtrength. Ten or twelve 
—_—_ for a horſe, or a bullock ; three, four, or five'to a 
cep, hog, or dog. This muſt be given within nine days after 
the'bite ; it ſeldom fails in man or beaſt, If yow can convenient! 
bind ſome of the ingredients on the wound, it will be fo” mvch 
the better. * | | Ane 
Recerpt aga! uft the Plagae. | SR 

Take of rue, ſage, mint, roſemary, wormwood and lavender, a 
handful of each; infuſe them together in a gallon of white wine 
vinegar, put the whole into a ſtone-pot cloſely covered up, upon 
warm wood aſhes for four days: After which draw off (or ſtrain 
through- fine flannel) the liquid, and put it into bottles: well 
— ; and into every quart bottle, put a quarter of an ounce 
of camphire. With this preparation waſh your mouth, and rub 
your loins and your temples every day; ſnuff a little up your 
noſtrils when you go intg the air, and carry about you à bit of 
ſponge dipped. in the ſame, in order to ſmell to upon all occafions, 
eſpecially when you are near any place or perſon that is infected. 
They write, that four malefactors (who had robbed the infeſted 

houſes, and murdered the people during the courſe of the plague) 
owned, when they came to the gallows, that they had preſerved 
themſelves from the contagion, by uſing the above medicine only; 
and that they went the whole time from houſe to houſe, without 
any fear of the diſtemper. 

How to keep clear from Buggs. 
»- FixsT take out of your room all filver and gold lace, then ſer 
the chairs about the room, ſhut up your windows and doors, tack 
a blanket over each window, — before the chimney, and ** 
| | t 
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the doors of the room, ſet open all eloſets and cupboard doors, 
all your draws and boxes, hang the reſt of your bedding on the, 
char-backs, lay the feather-bed on a table, then ſet a large 
broad earthen pan in the middle of the room, and in that ſet a 
chafing - diſn that ſtands on feet, full of charcoal well lighted. If 
your room is very bad, a pound of rolled brimſtone; if only a 
few, half a pound. Lay it on the charcoal, and get out of the 
room as as quick as poifibbe, or it will take away your breath. 
Shut your door cloſe, with the blanket over it, and be ſure to ſet 
it ſo as nothing can catch fire. If you have any India pepper, 
throw in with the brimſtone. - You muſt take care to have the 
door open whilſt you lay in the brimſtone, that you may get out 
as ſoon as poffible. Don't open the door under fix hours, and 
then you muſt be very careful how you go in to open the win- 
dows ; therefore let the doors {tand open an hour before you open 
the Windows. Then bruſh and ſweep your room very clean, 
waſh it well with boiling lee, or boiling water, with a little un- 
ſlacked lime in it, get a pint of ſpirits of wine, a plat of ſpirit of 
turpentine, and an ounce of camphire; ſhake all well together, 
and with, a bunch of feathers waſh your bedſtead very well, and 
ſprinkle the reſt over the feather-bed, and about the wainſcot and 
room. | 

If you find great ſwarms about the room, and ſame not dead, 
do this over again, and you will be quite clear. Every ſpriug 
and fall, waſh your bedſtead with halfa pint, and you will never 
have a bugg; but if you find any come in with new goods, or 
box, &c. only waſh your we? 6 and ſprinkle all over your 
bedding and bed, and you will be clear; bur be ſure to do it as 
ſoon as you find one. If your room is very bad, it will be well 
to paint the room after the brimſtone is burnt in it. 
| Tis mover fails, if rightly done. | 


An effettual Way to clear the Bedſtead of Buegs. | 

Taxz quickfilver and mix it well in a mortar with the white 
of an-egg-till the quickſilver is all well mixt, and there is no 
blubbers ; then beat up ſame white of an egg very fine, and mix 
with the quickfilver till it is like a fine ointment, then with a 
feather anoint the bedſtead all over in every. creek, and corner, 
and about the lacing and binding, where you think there is any. 
Do this two or three times, and it is a certain cure, and will not 
ſpoil any thing. 

Directions to the Houſe-Maid. 

Arways when you ſweep a room, 'throw a little wet ſatid 

all over it, and that will gather up all rhe flew and duſt, 


vents it from — 3 — the rds, and ſaves the beading, 


pictures, and all ot furniture from dull and dirt. 
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| To dreſs a Turtle, the Wiſft-India Way. 
AKE the turtle out of the water the night before you intend 
to dreſs it, and lay it on its back in the morning, cut ics 
throat or the head off, and let it bleed well ; then cut off the fins, 
ſcald, ſcale and trim them with the head, then raiſe tl e callepy 
(which is the belly or under ſhell) clean off, leaving toit as much 
meat as you conveniently can; then take from the back ſhell all 
the meat and intrails, except the monſieur, which is the fat and 
looks green, that muſt be baked to and with the ſhell ; wach all 
clean with ſalt and water, and cut it in pieces of a moderate ſize, 
tak ing from it the bones, and put them with the fins and head in 
a ſoup-pot, with a gallon of water, ſome ſalt, and two blades of 
mace, When it boils, ſcum” it clean, then put in a bunch of 
thyme, parſley, ſavoury 'and young onions, and your veal part, 
except yak one pound and a half, which muſt be made force- 
meat of, as for Scotch collops, adding a little Cayan pepper; 
when the veal has boiled in the ſoup about an hour, take it out and 
cut it in pieces, and put to the other part. The guts (which is 
reckoned the beſt part) muſt be ſplit open, ſcraped and made clean, 
and cut in pieces about two inches long, The paunch or maw 
muſt be ſcalded and ſkinned; , and cut as the other parts, the fize 
you think proper; then put them with the guts and other parts, 
except the liver, with half a pound of good freſh butter, à few 
malets, a bunch of thyme, parſley, and a little ſavoury, ſeaſon'd 
with ſalt, white pepper, mace, three or four cloves beaten, a little 
Cayan pepper, and take care not to put too much; then let it 
ew about half an hour over a good charcoal fire, and put in a 
pint and a half of Madeira wine and as much of the broth as will 
cover it, and let it ſtew till tender. It will take four or five hours 
doing. When almoſt enough, -ſcum it, and thicken it with flour, 
mixt with ſome veal broth, about the thickneſs of a fricaſey. 
Let your force-meat balls be try'd about the ſize of a walnut, and 
be ſtew'd about half an hour with the reſt ; if any eggs, let them 
be boiled and cleaned as you do knots of pullets eggs, and if 
none, get twelve or fourteen yolks of hard eggs; then put the 
ſtew (which is called the callepaſh) into the back-ſhell, with the 
e883 all over, and put it in the oven to brown, or do it with a 

amander, 

The callepy muſt be ſlaſhed in ſeveral places, and moderate 
ſeaſon'd, with pieces of butter, mixt with chopp'd thyme, — 
ley and young onions, with ſalt, white pepper and mace beaten, 
and a little Cayan pepper; put a piece in each flaſh; and then 
ſome over, and a duſt of flour; then bake it in a tip or iron 


The 


dtipping pan, in a britk oven. 
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The back ſhell (which is called the eallepaſh) muſt be ſeaſoned 
as the callepy, and baked in a dripping-pan, ſet upright, with 
four brickbats or any thing Elſe. An hour and a half w bake it, 
which muſt be done before the ſtew is put in. 

The fins, when boiled very tender, to be taken out of the ſoup, 
and put in a ſtew-pan, with ſome good veal gravy, not high co- 
loured, a little Madeira wine, feaſoned and thickeried as the cal- 
lepaſh, and ſerved in a diſh by itſelf. | : 

The lights, heart and liver may be done the ſame way, only 
a little higher ſeaſoned ; or the lights and hearts may be ſtewed 
with the callepaſh, and taken out before you put it in the ſhell, 
with a little of the ſauce, adding a little more ſeaſoning, and diſh 
it by itſelf, | 

e yeal part may be made friandos, or Scotch collops of. 
The liver ſhould never be ſtewed with the calltepaſh, but always 
dreſt by itſelf, after any manner you like ; except you ſeparate 
the lights and hearts from the callepaſh, and then always ſerve 
them together in one diſh, Take care to ſtrain the ſoup, and ſerve 
it in a tureen, or clean china bowl. 


Diſhes. 
A callepy. 
Lights, &e,—ſoup—fins. 
Callepaſh. - 


N. B. In the Weſt-Indies they generally ſouſe the fins, and eat 
them cold ; omit the liver, and only ſend to table the callepy, 
callepaſh and ſoup. This is for a turtle, about fixty pounds 


weight. 
Do make Ice Cream. | 

Tax two er baſons, one larger than the other ; the in- 
ward one muſt have a cloſe cover, into which you are to put 

our cream, and mix it with raſberries or whatever you like 
dei, to give it a flavour and a colour. Sweeten it to your palate; 
then cover it cloſe, and ſet it into the large baſon. Fill it with. 
ice, and a handful of ſalt ; let it ſtand in this ice three quarters 
of an hour, then uncover it, and ftir the cream well together; 
cover it cloſe again, and let it ſtand half an hour longer, after that 
turn it into your plate. Theſe things are made at the pewterers. 


a A Turkey, &c. in Jelly. p 
Bot a turkey or fowl as white as you can, let it ſtand till cold, 
and have ready a jelly made thus : take a fowl, ſkin it, take off 
all the fat, don't cut it to pieces, nor break the bones ; take four 
pounds of leg of veal, without any fat or ſkin, put it into a well 
tinned fauce-pan, put to it full three quarts of water, ſet it on a 
very clear fire till it begins to fimmer ; be ſure to ſkim it well, 
but take great care it don't boil. When it is well ſkimmed, ſet it 
ſo as it will but juſt ſeem to fimmer, put to it two large blades of 
mace, half a nutmeg, and twenty corns of white pepper, a little 
bit of lemon-peel as big as a fix-pence. This will take fix or 
' ſeven hours doing, When you think it is a ſtiff jelly, which you 
wi 
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will know by taking a little out to cool, be ſure to ſkim off all the 
fat, If any, and be ſure not to ſtir the meat in the ſauce - pan. A 
arter of an hour before it is done, thiow in a large tea - ſpoon- 
ul of ſalt, ſqueeze in the juice of half a geville orange or lemon; 
when you think it is enough, ſtrain it through a clean ſieve, 
guy don't pour it off quite to the bottom, for fear of ſettlings. 
Lay the turkey or fowl in the diſh you intend to ſend it to table 
in, then pour this liquor over it, let it ſtand, till quite cold, and 
end it to table, A few aſtertian flowers ſtuck here and there 
looks pretty, if you can get them; but lemon, and all thoſe 
things are entirely fancy. This is a very pretty difh for a cold 
collation, or a ſupper. "Tr | 

All ſorts of birds or fowls may be done this way, 

QyazrEr your melon and take out all the inſide, then put it 
into the ſyrup as much as will cover the coat; let it boil in the 
ſyrup till the coat is as tender as the inward part, then = them 
in the pot with as much ſyrup as will cover them. Let them 
ſtand for two or three days, that the ſyrup may penetrate through 
them, and boil your ſyrup to a candy height, with as much moun- 
tain wine as will wet 'your ſyrup, clarify it and then boil it to a 
candy height ; then dip in the quarters, and lay them on a fieve 
to dry, and ſet them before a flow fire, or put them in a flow 
oven till dry, Obſerve that your melon is but half ripe, and 
when they are dry put them in deal boxes in paper. 

To candy Cherries or Green Gages. 

Dir the ſtalks and leaves in white wine vinegar boiling, then 
ſcald them in ſyrup; take them out and boil them to a candy 
height ; dip in the cherries, and hang them to dry with the cher- 
ries downwards, Dry them before the fire, or in the ſun. Then 
take the plumbs, after boiling in the thin ſyrup, peel off the ſkin 
and candy them, and ſo hang them up to dry. 


To take Ironmolds out of Lingn. | 
Taxx ſorrel, bruiſe it well in a mortar, ſqueeze it 22 A 
cloth, bottle it and keep it for uſe, Take a little of the above 
juice, in à filver or tin ſauce-pan, boil it over a lamp, as it boils 
dip in the ironmold, don't rub it, but only ſqueeze it. As ſoon 
as the iron mold is out, throw it into cold water. 
To make India Pickle. 


To a gallon of vinegar, one pound of garlick, add three quarters 
of a pound of long pepper, a pint of muſtard-ſeed, one pound of 
ginger, and two ounces of turmerick ; the garlick muſt be laid in 
alt three days, then wiped elean and dried in the ſun ; the long 
pepper broke, and the muſtard-ſeed bruiſed : mix all together in 
the vinegar, then take two large hard cabbages, and two cauli- 
flowers, cut them in quarters, and falt them well; let them lie 
three days, and then dry them well in the ſun. 

N. B. The ginger muſt lie twenty-four hours in ſalt and water, 


then cut ſmall and laid in ſalt three days, 
8 2 To 
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To make Engliſh Catchup. 

Tax the largeſt flaps of muſhrooms, wipe them dry, but don't 
peel them, break them to pieces, and ſalt them very well; let 
them ſtand ſo in an earthen pan for nine days, ſtirring them once 
or twice a day, then put them into a jugg cloſe ſtopped ſet into 
water over a fire for three hours; then ſtrain it through a fieve, and 
to every quart of the juice, put a pint of ſtrong ſtale mummy beer, 
not bitter, a quarter of a pound of anchovies, a quarter of an 
ounce of mace, the ſame of cloves, half an ounce of pepper, a 
race of ginger, half a pound of ſhalots : then boil them all toge- 
ther over a flow fire till half the liquor is waſted, keeping the pot 
cloſe covered; then ſtrain it through a flannel bag. If the an- 
chovies don't make it'falt enough, add a little ſalt. | 


To prevent the Infection among horned Cattle. 


Maxx an iſſue in the dewlap, put in a peg of black hellebore, 
and rub all vents both behind and before with tar. 
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Obſervations on preſerving Salt Meat mellow and 
fine for three or four Months; and to preſerve pot- 


ted Butter, 

Wis you ſalt your meat in the ſummer, take care that it 

be perfectly cool after it comes from the butchers ; the 
- beſt way is, to lay it on cold bricks for a few hours, and when you 
falt it, lay it up on an inclining board, to drain off the blood; 
then ſalt it a-freſh, add to every pound of falt half a pound of Liſ- 
bon ſugar, and turn it in the pickle every day ; it will be fine at 
the month's end: the ſalt which is commonly uſed, hardens and 
ſpoils all the meat; the right ſort is that called Lowndes's falt ; it 
comes from Nantwich in Chefhire : a very fine fort alſo comes 
from Malden in Eſſex, and from Suffolk, which is the reaſon of 
that butter being finer than any other; and if every body would 
make uſe of that falt in potting butter, we ſhould not Aa. ſo 
much bad come to market ; oblerving all the general rules of a 
dairy. If you keep your meat long in ſalt, half the quantity of 
ſugar will do; and if you then beſtow loaf ſugar, it will eat much 
finer. This pickle cannot be called extravigant, becauſe it will 
keep a great while; at three or four months end, boil it up; 
if you have no meat in the pickle, ſkim it, and when cold, onl 
add a little more ſalt and ſugar to the next meat you put in, and it 
will be good a twelvemonth longer. 

A leg of mutton piece, veiny or thick flank-piece, without an 
bone, pickled as above is very fine, only add to every pound of fake 
an ounce of ſalt-petre ; after being a month or two in the pickle, 
take it out, and lay it in ſoft water a few hours, then roaſt it, A 
leg of mutton, or ſhoulder of veal does the ſame. It is a very 
good article where a market is at a great diſtance, and a large fa- 
mily obliged to provide, a great deal of meat. 

ncerning the, pickling of hams and tongues, you have the re- 

—_ in the foregoing chapters ; but uſe either of theſe fine ſalts, 

they will be 22 to any Bayonne hams, provided your porł · 
ling i and well fed. 


To dreſs a Meck Turtle. 


Havi vided a calf*s-head, ſcald off the hair, as you would 

do of « pig; then clean it, cut off the horny part in thin fi 

with as little of the maar wy. put in a few chopp'd 2 
4 ö 5 


= f * g 


464 Appendix to the Art of Cookery, | | 


and the brains; have ready between a quart and three pints of 
ſtrong mutton or veal gravy, with a quart of Madeira wine, a 


large tea ſpoonful of Cayan pepper, a large onion chopped very 
ſmall ; peel off half of a large lemen, ſhred as fine as poſſi- 


ble, a little ſalt, the juice of four lemons, and ſome ſweet-herbs 


cut ſmall ; ſtew all theſe together til] the meat is very tender, 
which will be in about an hour and a half; and then have ready 
the back ſhell of a turtle, lined with a paſte of flour and water, 


. 
* 


which you muſt firſt ſet into the oven to harden; then put in 


the ingredients, and ſet into the oven to brown the top; and 
when that is done, ſuit your garniſh at the top with the yolks of 
eggs boiled hard, and force-meat balls, 

This receipt is intended for a large head: if you cannot get the 
ſhell of a turtle, a china-ſoup diſh will do as well; and if no 
oven is at hand, the ſetting may be omitted; and it no oyſtets 
are to be procured, it is very good without. 

It is ſometimes dreſſed with * a pint of wine, and the juice of 
two lemons. wy 

After the horny part is boiled a little tender, put in your white 


meat. 


It will do without the oven, and take a fine knuckle of veal, 
cut off the ſkin, and cut ſome of the fine firm lean into ſmall 
pieces, as you do the white meat of a turtle, and ſtew it with the 
other white meat aboye. i 

Take the firm hard fat which grows between the meat, and lay 
that into the ſauce of ſpinach or ſorrel, till half an hour before 
the above is ready; then take it out, apd lay it on a ſieve to drain; 
and put in juice to ſtew with the above, The remainder of the 


knuckle will help the gravy. 


Fo flew a Buttock of Beef. 

ArTER the beef is ſoaked, waſh it clean from alt, and let it 
he about an hour in ſeft water; then take it out, and put it into 
your pot, as you would to boil, but put no water in, cover it 
cloſe with the lid, and let it ſtand over a middling fire, not fierce, 
but rather low : it will require juſt the ſame time te do, as if it 


was to be boiled ; when it is about half done, throw in an onion, 


a little bundle of ſweer-herbs, a little mace and whole pepper; 
cover it down quick again; boil roqts and herbs as uſual to eat 


with it, Send it to table with the gravy in a diſh. 


The Jews Method of flewing Green Peaſe. by 
Po about two full quarts of peaſe put in a quarter of a pint o 
oil and water, not ſo much water as oil; a little different ſort of 
ſpices, as mace, claves, pepper and nutmeg, all beat fine; a lit- 
tle Cayan pepper, a little ſalt ; ſtew all this in a broad flat pipkin z 
when they. are half done, with a ſpoon 'make two or three holes ; 
into each of theſe holes break an egg, yolk and white; take one 
egg and heat it, and throw over the whole when enough, 1505 
7 a 7 
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you will know by taſting them; and the egg being quite hard, 
ſend them to table, 

If they are not done in a very broad, open thing, it will be dif- 
ficult to get them out to lay in a diſh, a 
They would be better done in a ſilver or tin diſh, on a ſtew- 
hole, and go to table in the ſame diſh ; it is much better than 
putting them out into another diſh, © | 


Minced Haddichs after the Dutch way. 


Bott them, take out all the bones, mince them very fine 
with parſley and onions ; ſeaſon with nutmeg, pepper and falt, 
and ſtew them in butter, juſt enough to keep moiſt, ſqueeze the 
Juice of a lemon, and when cold, mix them up with eggs, and 
put into a puff paſte, | 


To dreſs Haldocks after the Spaniſh way, 

Your haddock being wathed very clean and dried, broil it 
nicely, then take a quarter of a pint ot oil in a ſtewpan, ſeaſon 
it with mace, cloves, and nutmeg, pepper and ſalt, two cloves of 
garlick, ſome love apples, when in ſeaſon, a little vinegar; put 
in the fiſh, cover it cloſe, and let it ſtew half an hour over a 
flow fire. 


FJounders may be done the ſame way, and are very good. 


To dreſs Haddochs the Fews way, 

Wasn. two large fine haddocks very clean, cut them in flices 
about three inches thick, and dry them in a cloth ; rake a gill 
either of oil or butter in a ſtew-pan, a middling fized onion cut 
ſmall, a handful of parſley. waſhed and cut ſmall ; let it juſt boil 
up in either butter or oil, then put in the fiſh ; ſeaſon it with 
beaten mace, pepper and ſalt, half a pint of ſoft water; let it 
ſtew ſoftly, till it is thoroughly done; then beat up the yolks 
two eggs, with the juice of a lemon, and juſt as it 3s dong enoug 
throw it over and fend it to table, | 


Orton Soup, the Spaniſh way. 

PEL and flice two large Spaniſh onions, let them boil very 
ſoftly in half a pint of ſweet oil till the onions are very ſoft; 
then pour on them three pints of boiling water; ſeaſon with 
beaten pepper, ſalt, a little beaten clove and mace, two ſpoon- 
fuls of vinegar, a handful of parſley waſhed clean, and chepped 
fine : let it boil faſt a quarter of an hour ; in the mean time, 
ſome fippets to cover the bottom of the diſh, fried quick, net 
hard ; 1 them in a diſh, and cover gach figpet with a poached 
egg; beat up the yolks of two eggs, and throw over them; pour ig 

our ſoup, and ſend it to table, | 
© Garlick and ſorrel done the ſame way, eats very well. 


A Spaniſh Peaſe Soup. 
La one pound of Spaniſh peaſe in water the night beforg you 
uſe them; then take a gallon of water, one quart of fine ſweet 


oil, a head of garlick ; cover the pot cloſe, and let it boil till 
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the bare kr chen fealag with proper 6nd falt ; then beat 
up the yolk of an egg, and vinegar to your palate ; poach ſome 
eggs, lay ip the diſh on fippets, and pour the ſoup on them. 
Send it to table. | 


| Milk Soup the Dutch way. | 
BOL a quart of milk with cinnamon' and moiſt ſugar ; put 
Gppets in the diſh, pour the milk over it, and ſet it over a 


charcoal fire to fimmer, till the bread is ſoft. Take the yolks 


of two eggs, beat them up, and mix it with a little of the 
milk, and throw it in; mix it all together, and fend it up to 


Fiſh Paſties the Kahan way. | 
Knzap your flour with oil; take a ſlice of ſalmon, ſeaſon it 
with pepper aud ſalt, and dip into ſweet oil, chop onion and 
parſley five, and ſtrew over it ; lay it in the paſte, and double it 
up in the ſhape of a flice of ſalmon : oil a piece of white paper, 
and lay it under the paſty, and bake it; it is beſt cold, and will 


a month. 

| Mackrel done the ſame manner; head and tail together folded 

in a paſty, is a fine diſh, : 5 20 
Red Cabbage after the Dutch wway,good for a Cold in the Bregſt. 

Cur the cabbage fmall, and boil it ſoft, then drain it, and 
put it in a flew-pan,. with a 2 quantity of oil and butter, 
a little water and vinegar, and an onion cut ſmall ; ſeaſon it with 

r and ſalt, and let it ſimmer on a flow fire, till all the li- 
r is waſted. | BP 34 

Bxxzax your aſparagus in pieces, then boil them ſoft, and 

* the water from them: take a little oil, water and vinegar, 
it boil, ſeaſon it with pepper and ſalt, throw in the aſparagus, 
and thicken with yolks of eggs. 

Endive done the ſame way, is good ; the Spaniards add ſugar, 
but-that ſpoils them, Green peaſe done thus are very good ; 
poly add a lettuce cut ſmall, and two or three onions, and leave 
aut the eggs. 
: Carrots and French Bean: dreſſed the Dutch way. 

Taxx the carrots, ſlice them very thin, and juſt cover them 
with water; ſeaſon them with pepper and ſalt, cut a good many 
ovions and parſley ſmall, a piece of butter; let them fimmer 
over a floy fire till dong, French beans may be done the ſame 


way. 
Cauliflower driffed the Syaniſh way. 
Bo1x, your cauliflowers, but not too much; then drain them, 
ppt them inta a ſtew-panz to a large cauliflawer put a quar- 
of a pint of ſweet oil, and two ot Ahree cloyes of garlick ; 
& them fry till brown ; then ſeaſon them with pepper and — 


- 
423 * 
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two or three ſpoonfuls of vinegar ; cover the pan very cloſe, and 
let them ſimmer over a very flow fire about an hour, 


Beans the Germap apay. 1 
Pak L and lice a large bunch of onions, take a great quantity 
of parſley waſhed and cut ſmall, throw them into a ftew-pan, 
with a pound of butter ; ſeaſon them well with PEPPEr and ſalt, 
t in two quarts of beans; cover them cloſe, and let them & 
E the beans are brown, haking the pan frequently. Peake 
may be done the ſame way. RY 


To dry Lettuce: Halls, Artichoke-falks, or Cabbage falls. 
PEEL che ſtalks to the pith, and put the pith in a brine 
three or four days; then take them out of the brine, boil them 
in water very tender, then dry them with a cloth, and put them 
into as much clarified ſugar as will cover them, and fo preſerve 
them as you do oranges ; then take them and ſet them tg drain: 
then take freſh ſugar, and boil it to the height ; take them out 
and dry them. ps | 
To dry Pears without Sugar. = 
Part ſome Norwich pears with a knife, and put them ib an 
Grthen pot, and bake them not too ſoft ; put them into a white 
plate pan, and put dry ſtraw under them, and lay them in aa 
oven after broad is drawp, and every day warm the oven to the 
degree of heat as when the bread is newly drawn. Within one 
week they muſt be dry, | 


Artichalt Suckers dreſſed the hass way. | 
CLEAN and waſh your artichoke ſuckers, and cut them in balf, 
then boil them in water, drain them from the water, and put 
them into a ſtew-pan, with E little oil, a little water, and a little 
yinegar ; ſeaſon them with pepper and falt; ſtew them a little 
while, and then thicken them With yolks of eggs. | 
They make a pretty garniſh done in the following manner 
clean them and half boil them, then dry them, flour them, and 
dip them in yolks of eggs, and fry them brown. | 


| Artichokes preſerved the Spaniſh way. 

Taxs large artichokes, cut the tops of the leaves off, 
them well a drain them ; to every . S 107 oy 
133 of oil, ſeaſoned with pepper and ſalt. Send them to 

e oven, and bake them, they will keep a year. 

The Tralians, rench, Portugueſe, and Spaniards, have va- 
Pw of peculiar ways of drefling of fiſh, which we have not, 

4 


Making fiſh-ſoups, ragous, pies, &c. 

For their ug, iow ala ow nor in their ſauces, think- 
205 it improper to wix fleſh and d & ether; but make their 
$@-ſoups with fiſh, vi z. either of craw-filh, lobſters, &c. taking 
' only the juice of them, © * OY 
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| For EXAMPLE, | 


Tux take their craw-fiſh, tie them up in a muſlin rag, and 
boil them ; then preſs out the juice for the purpoſes abovemen- 


tioned, | 
> For their Pitt. 

Trey make ſome of carp ; others of different fiſh : and ſome 
they makelike our minced pies, viz, They cut the fleſh from the 
bones of the carp, and mince it; adding currants, &c. 
| Sham Chacolate. | 

Box. a pint of milk over a flow fire, with ſome whole cinna- 
mon, and ſweeten it with Liſbon - ſugar, beat up the yolks of 
three eggs,. throw all together into a chocolate pot, and mill ir 
one way, or it will turn. Serve it up in chocolate cups. | 

he ; Almond Rice. 
FTaxx your almonds, blanch them, pound them in a marble 
or wooden mortar ; and mix them in a little boiling water, preſs 
them as long as there is any milk in the almonds; adding Freſh 
water every time; to every quart of almond juice, a quarter of 
à pound of rice, and about two or three ſpoonfuls of orange- 
flower water ; mix-them altogether, and let them ſimmer over # 
very ſlow charcoal fire, keep ſtirring them often; when done, 
ſweeten to your palate ; put them into plates, and throw beaten 
cinnamon over it. | 
Marmalade - of Eggs in the Jewiſh Taſte. 
Bear the yolks of twenty-four eggs for an hour: clarify a 
pound of the beſt moiſt ſugar, four ſpoonfuls of orange-flower 
if water, one ounce of blanched and pounded almonds ; ſtir all ta- 
gether over a -_ ſlow charcoal fire, keeping ſtirring it all the 
while one way, till it comes to a conſiſtence ; then put it into 
coffee-cups, and throw a little beaten cinnamon on the top of 
the cups. This marmalade, mixed with pounded almonds, «ith 
orange · peel, and citron, are formed in-cakes of any ſhape, ſuch | 
as birds, fiſh, and fruit, &c. C 

| A Cake the Spaniſh Way. . | 

HavinG provided twelve eggs, and three quarters of a pound 
of the þeſt moiſt ſugar, mill them in a chocolate-mill, till they are 
all of a lather ; then mix in one pound of flour, half a pound of 
pounded almonds, two ounces of candied orange-peel, two ounces 
of citron, four large ſpoonfuls of orange-water, half an ounce of 
cinnamon, and a glaſs of ſack; It is beſt baked in a flow oven, 


Provipz a pound of flour, a pound of butter, — eggs, a 
Piut of boiling milk, two or three ſpoonfuls of ale yeaſt, or a glaſs 
of French brandy ; beat all together x then ſet it before the fire 
in a pan, where there is room fer it to riſe ; cover it with a cloth 

and flannel, that no air comes to it; when you think it is raiſed 
ſufficiently, mix half a pound of the beſt moiſt ſugar, an ounce of 
a ws fine: four ſpoonfuly of orange-flower water, one 
Ounce 
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dunce of candied orange · peel, one ounce of candied citron, mix 
all well together, and bake it. 
To make Sugar 'of Pearl, 36 $3008 

TAKE half a pint of damaſk-roſe water, a pound of fine ſugar, 
half an ounce of prepared pearl beat to powder, eight leaves of 
beaten gold ; boil them together according to art ; add the pearl 
and gold leaves when juſt done, then caſt them on a marble, 
| To dry Plumbs. 

Taxx fair and clear coloured pear plumbs, weigh them and 
ſlit them up the fides ; put them into a broad pan, and fill it full 
of water, ſet them over a very flow fire; take care that the ſkin 
does not come off; when they are tender, take them up, and to 
every pound of plumbs put a pound of ſugar ; ſtrew a little on 
the bottom of a large ſilver baſon ; then lay your plumbs in, one 
by one, and ſtrew the remainder of your fagat over them; ſer 
them into your ſtove all night, with a good warm fire the next 
day; beat them, and ſet them into your ſtove again, and let them 
ſtand two days more, turning them every day ; then take them 
out of the ſyrup, and lay them on glaſs plates to dry. 

To make white Wafers, | 

TAKE the yolk of an egg, beat it, and mix it with a quarter 
of a pint of water; then mix half a pound of beſt flour, and thin 
it with damaſk-roſe water till you think it of a proper thickneſs to 
bake. Sweeten it to your palate with fine ſugar finely ſifted. 

To make brown Wafers. © 1 7 

Taxx a quart of common cream, then take the yolks g three 
or four eggs, and as much fine flour as will make it int & thin 
batter; ſweeten it with three quarters of a pound of ff ugar 
finely fierced, and as much pounded cinnamon as will malte it 
taſte, They ſhould not be mixed till the cream be cold; butter 
your pans, and make them very hot before you bake them. 

Pa Fruit Wafers of Codlings, Plumbs, &c. 

Rvs the pulp of any fruit through a hair fieve, and to every 
three ounces of fruit take fix ounces of ſugar finely fifted. Dry 
the ſugar very well nll it be * hot; heat the pulp alſo 
till it be very hot; then mix it and ſet it over a flaw charcoal 
fire, till it be almoſt a-boiling, then pour it in glaſſes or trenchers, 
and ſet in the ſtove till you ſec it will leave the glaſſes; but be- 
fore it begins to candy, turn them on papers in what form you 

leaſe. They may be coloured red with clove gilly-flowers ſteeped 
in the juice of lemon. þ 


How to dry Peaches. 


PARE the faireſt and ripeſt peaches you can 75 put them into 
fair water; take their weight in double - refined ſugar, of one half 
make a very thin ſyrup ; then put in your peaches, boiling them 
till they look clear, then ſplit and ſtone them. Boil them till 
they are very tender, lay them a-draining, take the other half of 
the ſugar, and boil it almoſt to candy; then put in your peaches, 
and let them lie all night, then lay them on a glaſs,” and ſet them 

a ma 
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In a ſtove till they are dry. If they are ſugar'd too much, wipe 

them a little with a wet cloth: let the firſt Far be very thin 4 
quart of water to a pound of ſugar. | | 

oe To mme almond Knots. | 

BrAxcH tio pounds of almonds, in hot water; beat them in 
& mortar; to a very fine paſte, with roſe-water ; be careful to keep 
them from oiling. Sift a pound of double · refined ſugar, through 4 
lawn ſieve, leave out ſome to make up your knots, put the reſt into 
à pan upon the fire, till it is ſcaldiig hot, and at the ſame time have 
your almonds ſcalding hot in another pan; then mix them toge- 
ther with the whites of three eggs beaten to froth, and let them 
ſtand till they are cold, then roll them with ſome of the ſugar you 
left out, and lay them in platters of paper, They will not roll into 
any ſhape; but lay them as well as ybu can, and bake them in a 
cool oven; it muſt not be hot, neither muſt they be coloured. 
0 To mate Almond Milk for 4 Wah. © Las 
" Btaxcn five ounces of bitter almonds; and beat them in 4 
marble mortar very fine; You may put in 4 ſpoonful of fack 
when you beat them if you chuſe it; then take the whites of three 
new-laid eggs, three pints of ſpring- water, and one pint of ſack. 
Mix them alt very well together; then ſtrain it through a fine 
cloth, and put it into a bottle, and keep it fot ue. You may put 
in lemon, or powder of peatl, when you make aſe of it. 

To preſerve ApHtols, 

Part your apricots, then ſtorie wht you can, whole; then 
give them a light boiling in a pint of water, or according to your 
quantity of fruit; then take the — 7 of your apricots in ſugar, 
and take the liquor which you boit them in and your ſugar, 
and boil it till it comes to a ſyrup, and give them a hight boiling, 
taking off the ſcum as it riſes. When the ſyrup jellies, it is 
enough; then take up the apricots, and cover them with the jelly, 
and put cut paper over them, and lay them down when cold. 

2 To make Gooſeberry Madre, 
* Procevrs your gooſeberries before 2 ready for preſerv - 
ing; cut off the black heads, and boil them with as much water 
a8 will cover them, all to maſh ; then paſs the liquor and all, as it 
will run, through à hair fleve, and put ſome pulp through with a 
ſpoon, but not too near. It is to be pulped neither too thick nor 
too thin; meaſure it, and to a gill of it take half a pound of 
double-refined ſugar ; dry it, 77g it to your pulp, and let it ſcald 
on a flow fire, net to boil at all. Stir it very well, and then will 
riſe a frothy white ſcum, which take clear off as it riſes; you muſt 
ſcald and ſkim it till no ſcum riſes, and it comes clean from the 

a fide ; then take it off, and let it cool a little. Have ready 
— of glaſs very ſmooth, about the thickneſs of parchment. 
You muſt ſpread it on the glaſſes with a knife, very thin, even 
and ſmooth ; then ſet it on the ſtove with a flow fire: if you do 
it in the morning, at night you muſt cut it into long pieces 
with a broad caſe knife, and put your knife clear under it, and fold 
it two or three times over, and lay them in a ſtove, _ them 
| | — lometiumes 
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fometimes till they are pretty dry; but do not keep them to 
long, for they will looſe their colour, If they do not come cleaw 
off your glaſles at night, keep them till next morning. 5 

How to make little French Biſcuits. | 

ProcvRrE nine new-laid eggs, take the yolks of two out, ani 
take out the treddles, beat them a quarter of an hour, and put in 
a pound of fierced ſugar, and beat them together three quarters 
of an hour, then put in three quarters of a pound of flour, very 
fine and well dried, When cold, mix all well together, and beat 
them about half a quarter of an hour, firſt and laſt, You may put 
in a little orange- flower water, and a little grated lemon -- peel: 
then drop them about the bigneſs of a half crown, (but rather - 
long than round) upon doubled paper a little buttered, fierce ſome 
ſugar on them, and bake them in an oven, after manchet, 

How to make the thin Abricot Chips. 4 

Part your apricots or peaches, and cut them very thin inte 
chips, and take three quarters of their weight in ſugar, it being 
finely fierced ; then put the ſugar and the apricots into a pewter 
diſh, and ſet them upon ceals; and when the ſugar is all df 
ſolved, turn them upon the edge of the diſh out of the yes, | 
ſo ſer them by. Keep them Lr till they have imbided the 
7 „be ſure they never boil. They muſt be warmed in the 

rup once every day, and ſo laid out upon the edge of the diſk 
ll the ſyrup be drank. 

How to preſerve Pippins in Jelly. | 
Pax, core, and quarter your pippins ; throw them into fart 
water, and boil them till the ſtrength of the pippins is boiled out, 
then ſtrain them through a jelly bag; and to a pound of pippins 
take two pounds of double-refined. ſugar, a pint of this pippin- 
liquor, and à quart of ſpring-water; then pare the pippins 
very neatly, cut them into 2 ſlightly cored, throw them into 
fair water. When your ſugar is melted, and your ſyrup boiled a 
little, 'and clean ſkimmed, dry your pippins with a clean cloth, 
throw them into your ſyrup ; take — off the fire a little, 
and then ſet them on again, let them boil as faſt as you 2 
can, having a clear fire under them, till they jelly; take m of 
ſometimes and ſhake them, but don't ſtir with a ſpoon ; a little 
before you take them off the fire, ſqueeze the juice of a lemon 
and orange into them, which muſt be firſt pafſed a niffany ; give 
them a boil or two after, ſo take them up, elſe they will turn red. 
At the firſt putting of your ſugar in, allow a little more for 
this juice ; you may boil orange or lemon peel very tender in 
ſpring-water, and cut them in thin long pieces, and then boil 
them in a little ſugar and water, and put them in the bottom of 
your glaſſes; turn your pippins often, even in the boiling. 

. To make Black Wine. 

Pur your berries when ripe, into a large veſſel of wood or ſtone, 
with a ſpicket in it, and pour upon them as much boiling water as 
will juſt appear at the top the of them; as ſoon as you can endure 
es hand in them, bruiſe them very well, till all the berries are 

e; then let them ſtand cloſe covered till the berries be well 
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wrought up to the top, which uſually is three or four days; the 
draw off the clear juice into another veſſel; and add to cvery ten 
uarts of this liquor one pound of ſugar, ſtir it well in, and let it 
d to work in another veſſel like the firſt; a week or ten days; 
then draw it off at the ſpicket through a jelly-bag, into a large 
veſſel; take four ounces of iſinglaſs, lay it in ſeep twelve hours 
in a pint of white wine: the next morning boil it till it is all diſ- 
ſolved, upon a flow fire; then take a gallon of your blackberry - 
juice, put in the diſſolved iſinglaſs, give it a boil together, and 
put it in hot. * N 
A The ze Way th make Raiſti Wine: | 
. Procbxt & clean wine or brandy hogſhead, put in two hundred 
of raifins, ſtalks and all, and then fill the velfel with fine clear 
ſpring-water : let it ſtand till you think it has done hifling ; then 
throw in two quarts of fine French brandy ; put in the bung 
flightly, and in about three weeks of a month, if you are ſure 
it has done fretting, ſtop it down loſe ; let it ſtand fix months, 
peg it near the top, and if you find it very fine and good, fit for 
king, bottle it off, or elſe ſtop it up again, and let it ſtand 
fix months longer. It ſhould ſtand fix months in the bottle: this 
is by muck the beſt way of making it, as the wine will be much 
ſtronger, but leſs of it: the different ſorts of raifins make quite 
a different wine ; and after you have drawn off all the wine, throw 
on ten gallons of ſpring-water ; take off the head of the barrel, 
and ſtir it well twice a day, preſſing the raiſins as well as you 
can; let it ſtand a fortnight or three weeks, then draw it off into 
a proper veſſel to hold it, and ſqueeze the raifins well; add two 
uarts of brandy, and two 7 7 of ſyrup of elderberries, ſtop 
it cloſe when it has done working; and in about three months it 
Will be fit for drinking. If you don't chuſe to make this ſecond 
wine, fill your hogſhead with ſpring-water, and ſet it in the ſun 

for three or fout montlis, and it will make excellent vinegar. 


9 4-08 © » To make Orange Wafers: 
Bo ſome of the beft oranges in three or four waters, till they 
are tender, then take out the kernels and the juice, and beat them 
to pulp, in a clean marble mortar, and rub them through a hair- 
fieve ; to a pound of this pulp take a pound and a half of double- 
refined ſugar, beaten and ſierced; take half of your ſugar, and 
— 4.5 into your oranges, and boil it till it ropes; then take it 
the fire, and when it is cold, make it up in paſte with the 
other half of your ſugur; make but a little at a time, for it will 
too fait; then with a little rolling-pin roll them out as thin as 
tiffany upon papers; cut them round with a little drinking-glaſs, 
and let dry, and they will look very clear. | 


; Do preſerve White Buinces whole, OS, 
Por about the weight of, your quinces in ſugar, and a pint of 
water to a pound of ſugar, make it into ſyrup, and clarity it; 
then cover your quince and pare it, and put it into your ſyrup, 
and let it boil till it is all clear; then put in three ſpoonfuls of 
jelly, made thus : over night, lay your quince-kernels in water, 

| | then 


e 
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then ſtrain them, and put them into your quinces, and let them 
have but one boil afterward. 


To male Orange | Cakes. 

Tax the peels of four oranges,” being firſt pared, and the 
meat taken out, boil them tender, and beat them ſmall in a mar- 
ble mortar ; then take the meat of them, and two more oranges, 
your ſeeds and ſkins; being picked out, and mix it with the peel- 
ings that are beaten: ſet them on the fire, with a ſpoonful or. 
two of orange-flower water, keeping it' ſtirring till that moiſture 
is pretty well dried up; then have ready to every pound of that 
pulp, four pounds and a quarter of double - refined ſugar, finely 
lierced ; make your ſugar very hot, and dry it upon the fire, and 
then mix it and the pulp together, and ſet it on the fire again, 
till the ſugar be very well melted, but be ſure it does not boil ; 
you may put in a little peel, ſmall. ſhred or grated, and when it 
is cold, draw it up in double papers; dry them before the fire, 
and when you turn them, put two together; or you may keep 
them in deep glaſſes or pots, and dry them as you have occaſion, 


To, make a Lemoned Honey«comb, Wc. 

- SweeTEN the juice of one lemon with fine ſugar to your pa- 
late; then put a pint of cream, and the white of an x8 in ſome 
ſugar, and beat it up; and as the froth riſes, take it off, and pur 
it on the juice of the lemon, till you have taken all, the cream off 
upon the lemon: make it the day before you want ity in a di 
that 1s proper. - 

To. make <vhite Cakes like China Dies. ; 

To the yolks of two eggs, put two ſpoonfuls of ſack, and as 
much roſe-water, ſome carraway ſeeds, and as much flour as will 
make it a paſte ſtiff enough to roll very thin: if you would have 
them like diſhes, you mult bake them upon-diſhes buttered, Cut 
them out into what work you pleaſe to candy them ; take a pound 
of fine fierced ſugar pertumed, and the white of an egg, and 
three or four ſpoonfuls of roſe water, ſtir it till it looks- white 3 
and when that paſte is cold, do it with a feather on one fide; 

This candied, let it dry, and do the other fide in the ſame man- 
ner, and diy it alſo, 

| How to dry Cherries, 

To eight pounds of cherries, put about one pound of the beſt. 
powdered ſugar, ſtone the cherries over a great deep baſon or glaſs, 
and lay them one by one in rows, and ſtrew a little ſugar : thus 
do till your baſon is full to the top, and let them ſtand til the 
next day; then pour them out into a great poſnip, fer them on 
the fire ; let them boil very faſt a quarter of an hour, or more; 
then pour them again into your baſon, and let them ſtand two or 
three days; then rake them out, and lay them one by one on 
hair-fieves, and ſer them in the ſun, or an oven, till they are dry 

turning them ever day upon dry fieves: if in the oven, it — 

be fue mace you can juit feel it, when you hold your hand 
it. a 
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weight of ſugar, and beat them, break the quiuces with the back 
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To make Uxbridge Cakes. | 
To a pound of wheat flour, put ſeven pounds of currants, half 
a nutmeg, four pounds of butter, rub your butter cold very well 
amongſt the veul, dreſs your currants very well in the flour, 
butter, and ſeaſoning, kxnead it with ſo much good new yeaſt 
as will make it into a pretty high paſte; after it is kneaded well to- 
gether, let it ſtand an hour to riſe; you may put half a pound of 
paſte in a cake. 
To make fine Almond Cakes. - | 
Taxx a pound of Jordan alnionds, blanch them, beat them very 
fine with a little orange-tower water, to keep them from wiling ; 
then take a pound and a quarter of fine ſugar, boil it to a candy 
height: then” put in your almonds ; then take two frefh lemons, 
grate: off the rind very thin, and put as much juice as to make it 
of a quick taſte; then put it into your glaſſes, and ſer it into your 
ſtove, ſtirring them often, that they do not _ : ſo when it is 
a little dry, put it into little cakes upon ſheets of glaſs to dry. 
| He to make Mead. 


To zen gallons of water, put two gallons of honey, and a 
handful of raced ginger ; then cut two lemons in pieces, and put 
them into it, boil it very well, keep it ſkimmirig ; let it ſtand all 
night in the ſame veſſel you boil it in, the next morning barrel 
it up, with two or three ſpoonfuls of good yeaſt. About three 
weeks or a month after, you may bottle it, 

Marmalade of Cherries, 

Srxw five pound of cherries, and put to them two pounds of 
hard ſugar, ſhred your cherries, wet your ſugar with juice that 
ruris from them; then put the cherries into the ſugar, and boil 
them pretty faſt till it be a marmalade ; when it is cold, put it 
up in g for uſe, 


"4 


I To dry Damſins. a 

Pxovipe four pounds of damfins ; take one pound of fine 
fugar, make a — of it, with about a pint of fair water; then 

it in your damfins, ſtir it into your hot ſyrup, ſo let them 
Nana on & little fire, to keep them warm for half an hour, then 
put all into a baſon, and cover them, let them ſtand till the next 
day; then put the ſyrup from them, and ſet it on the fire, and when 
Nis very hot, put it on your damſins: this do twice a day for 
three days together; then draw the ſyrup from the damfins; 
and lay them in an earthen «diſh, and 2 them in an oven after 
bread 4s drawn ; when the oven is cold, take them and turn them, 
and lay them upon clean diſhes ; ſet them in the ſun, or in an- 


other oven, till they are dry. 


| l Marmalade of Duince White, | 
Pane the quinces and core them, put them into water as you 


| pare them; to de kept from blacking, then boil them ſo tendet 


that a quarter of ſtraw will go through them; then take their 
ot 
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dr a ſpoon ; and then put in the ſugar, and let them boil faſt un- 
covered till they flide from the bottom of the pan: you may make 
paſte of the ſame, only dry it in a ſtove, drawing it out into what 
form you pleaſe. | ; 

To preſerve Cherries; | 
To two pound of cherries put one pound and an half of ſugar, 
half a pint of fair water, melt your 1 * in it; when it is melted, 

ut in your other ſugar and your chernes ; then boil them ſoftly, 
till all the ſugar be melted ; than boil them faſt, and ſkim them; 
take them off two or three times and ſhake them, and put them 
on again, and let them boil faſt; and when they are of a good 
colour, and the ſyrup wall ſtand; they are enough. 

«>. To preſerve Apricots or Plumbs Green. 

Takt them before they have ſtones in them; which may be 
known by putting a pin through them; then coddle them in many 
waters, till they are as green as graſs : peel them and coddle them 
again; take the weight of them in ſugar, and make a ſyrup ; put 
to your ſugar a jack of water: then put them in, ſet them on the 
fire to boil lowly, till they are clear, ſkimming them often, and 
voy will be very green., Pur them up in glaſſes, and keep them for 
uſe, ; 


To preſerve: Barberries. | | 

Or the ripeſt and beſt barberries you can find, take their weight 

+» ſugar; then pick out the ſeeds and tops, wet your fugar with 

the juice of them, and make a ſyrup ; then pur in your barberries, 

and when they boil, take them off and ſhake them, and ſet them 

on again, and let them boil, and repeat the fame, till they are 
elcun enough to put into glaſſes. | 

Wiggs. 
Mix three pounds of well-dried flour, one nutmeg, a littl emace 
and falt, and almoſt half a pound of carraway comfits ; and melt 


half a pound of butter in a pint of ſweet thick cream, fix ſpoonfuls 
of good ſack, four yolks and three whites of e-gs, and near a 


; 

: pint of good light yeaſt ; work theſe well together, and cover it, 
, and fer it down to the fire to riſe; then let them reſt, and lay 
. the remainder, the half pound of curraways on the top of the 
4 »wiggs, and put them upon papers well floured and dried, and let 
m them have as quick an oven as for tarts, 


5. To make Fruit Wafers; Codlings or Plumbs do beſt. 
Rus the pulp of fruit through a hair · ſieve, and to three ounces 
of pulp take fix ounces of ſugar, finely fierced; dry your ſugar 
a: very well, till it be very hot, heat the pulp alſo very hot, and 
pur it to your ſugar, and heat it on the fire, till it be almoſt-at 
ling; then pour it on the glaſſes or trenchers, and ſet it on the 


ou ſtove, till you ſee it will leave the glaſſes, (but before it begins to 
ler candy) take them off, and turn them upon papers in what form 
cir you pleaſe ; you may colour them red with clove gilliflowers 
ack ped in the juice of lemon. 
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To make Marmalade of Oranges. 87 
WI your oranges, to a pound of oranges take half a pormd 
of pippins, and almoſt half a pint of water; a pound and a half 
of tugar; pare your oranges very thin, and ſave the peelings, 
then take off the ſkins, and boil them till they are very tender, 
and the bitterneſs is gone out of them. In the mean time ps 
your pippius, and flice them into water, and Boil them till they 
are clear, pick out the meat from the ſkins of your oranges, be- 
fore you boil them; and add to that meat the meat of one le- 
mon; then take the peels you have boiled tender, and ſhred them, 
or cut them into very thick flices, what length you pleaſe ; then 
ſet the ſugar on the fire, with ſeven or eight ſpoonſuls of water, 
ſkim it clean, then put in the peel, and the meat of the oranges 
and lemons, and the pippins, and ſo boil them; put in as much 
of the outward rind of the oranges as you think fit, and fo boil 
thell m tithey are enough. | 

To make Orange Loaves. 

Cor a round hole in the top of your orange, take out all the 
meat, and as much of the white as you can, without breaking the 
Min: then boil them in water till tender, ſhitting the water till it is not 
bitter ; then take them up and wipe them dry : then take a pound 
of fine ſugar, a quart of water, or in proportion to the oranges ; 
boil it, and take off the ſcum as it riſes : then put in your oranges, 
and let them boil a little, and let them lie a day or two in the 
ſyrup ; then take the yolks of two eggs, a quarter of a pint of 
cream (or more), beat them well together; then grate in two 
Naples biſcuits, (or white bread). a quarter of a pound of butter, 
and four ſpoonfuls of fack : mix it all together till your butter is 
melted ; then fill the oranges with it, and bake them 1n a flow oven 
as long as you would a cuſtard, then ſtick in ſome cut citron, and 
fill them up with ſack, butter, and ſugar grated over. 

Crackaels. . 

Mix half a pound of the whiteſt flour, a pound of ſugar beaten 
mall, two ounces of butter cold, one ſpoonful of earraway - ſeeds 
ſteeped all night in vinegar: then put In three yolks of eggs, and 
aà little roſe - water, work your paſte all together; and after that beat 
it with a rolling-pin, till it be light; then roll it out thin, and 
eut it with a glaſs, lay it this on plates buttered, and prick them 
with a pin; then rake the yolks of two eggs, beaten with roſe- 
water, and rub them over with it; then fer them into a pretty 
quick oven, and when they are brown take them out and lay them 
in a dry place. | 
| Do make @ Limon Tower or Pudding. 

Tax three lemons, grate the outward rind of them; take 
three quarters of a pound of ſugar, and the ſame of butter the 
yolks of eight. eggs, beat them in a marble mortar, at leaſt an 
hour; then lay a thin rich cruſt in the bottom of the diſh you 
bake it in,-as you may ſomething all over it ; three quarters of 
an hour will bake it. Make an orange-pudding the fame * 


| 
, 
. 
* 
q 


= 


Appendix to the Art of Cookery. 277 
but pare the rinds, and boil them firſt in ſeveral waters, till the 
bitterneſs is boiled out. ads iv T 
n | To make the clear Lemon Cream. dial end 
lxxvsx in a gill of clear water, the rind of a lemon, till it taſtes 
of it; then take the whites of fix eggs, the juice of four le mons; 
beat all well together, and run them through a hair ſieve, ſweeten 
them with double: refined ſugar, and ſet them on the fire, not too 


hot, keeping ſtirring; and when it is thick enough take it off. 


How to make Chocolate, ba | 
Mix fix pounds of cocoa-nuts, one pound of aniſeeds, four 
ounces of long pepper, one of cinnamon, a quarter of a pound of 
almonds, one pound of piſtachios, as much *achiote as will make 
it the colour of brick, three grains of muſk, and as much amber- 
b fix pounds of loaf ſugar, one ounce. of nutmegs, dry and 
at them, and fierce them through a fine ſieve: beat your al- 
monds to a paſte, and mix with the other ingredients; then dip 
your ſugar in orange · flower, or roſe - water, and put it in a ſkillet, 
on a very gentle charcoal fire ; then put in the ſpice, and ſtrew it 
well together; then the muſk and ambergreaſe ; then put in the 
coaco-nuts laſt of all; then achiote, wetting it with the water the 
ſugar was dipt in; ſtew all theſe very well together over a hotter 
fire than before; then take it up, and put it into boxes, or what 
form you like, and ſet it to dry in a warm place. The piſtachios 
and almonds muſt be a little beat in a mortar, and afterwards 
ground upon a ſtone, 
- | Another Way to make Chocolate. 

Mix fix pounds of the beſt Spaniſh nuts, when parched, and 
cleaned from the hulls ; take three pounds of ſugar, two ounces 
of the beſt cinnamon, beaten and fifted very fine; to every t 
pounds of nuts put in three good vanelas, or more or leſs as 


pleaſe; to every pound of nuts half a dram of cardanum ſeeds, 
very finely beaten and fierced. 
To make Cheeſecakes without Currants, © © | 
Takx two quarts of new-milk, with as little runnet as yon 
can; when it is come, break it as gently as you can, and whey it 
well; then paſs it through a hair- ſieve, and put it into a marble 
mortar, and beat into it a pound of new. butter, waſhed -in. roſe+ 
water ; when har mingled in the curd, take the yolks. of 
fix eggs, and the whites of three, beat them very well with alittle 
thick cream and ſalt ; and after you have, made the coffigs, juſt as 
you put them into the cruſt (which muſt not be till you are ready - 
to ſet them into the oven) then put in your eggs and ſugar, 8 
a whole nutmeg finely grated; ſtir them all well together, 0g 
then fill your cruſts ; and if you put a little fine ſugar fierced in 
the cruſts, it will roll the thinner and cleaner ; three ſpoonfuls of 
Thick ſweet cream will be enough to beat up your eggs with, 
To preſirve white Pear Plumbs, . | 
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| Taxes thoſe which are the fineſt and cleareſt from ſpecks; to a 
pound of plumbs take a pound and a quarter of ſugar, the fineſt 
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you get, = pint and a quarter of water; {lit the plumbs and 
ſtone them, and prick them full of holes, ſaving ſome ſugar beat 
fine laid in a baſon; as you do them, lay them in, and ſtrew 
ſugar over them; then have half a pound of ſugar, and your water 
ready made into a thin ſyrup, and a little cold; put in your 
plumbs with the ſlit ſide downwards, ſet them on the fire, keep them 
eontinually boiling, neither too flaw nor too faſt ; take them often 
off, ſhake them round, and ſkim them well, keep them down into 
the ſyrup continually, for fear they looſe their colour; when they 
NN bly ſcalded, ſtrey on the reſt of your ſugar, and keep 
doing ſo till they are enough, Which you may know by their 
glaling cowards the Lader end j boil theiy up quickly, = 
dene To preſerve Curraam. f 
_ Taxe the weight of the currants in ſugar, prick out the feeds z 
to a pound of ſugar put half a jack of water, let it melt, then put 
in your berries and let them do very leiſurely, ſkim them, and 
take them up, let the ſyrap boil, then put them on again, and 
when they are clear, and the ſyrup thick enough, take them off, 
and when they are cold put them up in glaſſes. 


* To preſerve Raſverrigs. 

- \\ProOvIDe raſberries that are not too ripe, and take their weight 
in ſugar, wet your ſugar with a little water, and put in your ber- 
Fies, and let them boil ſoftly, taking care not to break them; 
when they are clear, take them up, and boil the ſyrup till it is 
thick enough, then put them. in again, and when they are cold 
put them up in glaſles, x: K 

MILO 0) To make Biſtuit Bread. 

De half a pound of very fine wheat flour, and as much ſugar 
finely ſiereed before the fire, dry the flour more than the ſugar ; 
then take four new laid eggs, take aut the ſtrains, then ſwing them 
very well, then put the ſugar in, and ſwing it well with the eggs, 
then put the flour in it, and heat all together half an hour at the 
lealt ; put in ſome anniſeeds, or carraway ſeeds, and rub the plates 
with butter, and ſet them into the oven, 


nt A . | Fo Candy Angelica. 

Taxx your angelica in April, * boil it in water till it is tender; 
then take it up and drain it from the water very well, then ſera 
the outfide of it, and dry it in a clean cloth, and lay it in t 

and let it lie in three or fgur days, and cover jt cloſe ; the 

ſyrup muſt be ſtrong of ſugar, and keep it hot a good while, and 

let it not boil ; after it is heated a good while, lay it upon a pye 
Plate, and ſo let it dry, Keep it near the fire leſt it diſſolve. 


| To preſerve Cherries. 

Taxz the weight of your cherries in ſugar before you ſtone 
them; when ſtoned, make your ſyrup, then put in your cherries, 
Jet them boil lowly at the firſt, till they are thoroughly warmed, 
then boil them as faſt as you can; when they are boiled clear, put 
in the jelly, with * the weight in ſugar ; ſtrew the ſugar 7 
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the cherries, for the colouring you muſt be ruled by your eye; t 
A pound of ſugar put a jack of water, ſtrew your ſugar. on them 
— ore they boil, and put in the juice of currants ſoon after they 
il. 4 T ; | . 


Do dry Pear Plunbs. 
To two pounds of pear plumbs put one pound of ſugar; ſtone 
the plumbs, and fill them every one with ſugar ; lay them in an 
earthen pot, put to them as much water as will prevent burning 
them; then ſet them in an oven after bread is drawn, let them 
ſtand till they are tender, then put them into a ſieve to drain well 
from the ſyrup, then ſer them in an oven again, untill they be 
a little dry; then ſmooch the ſkins as well as you can, and fo Fill 
them; then ſet them in the ovep again to harden ; then waſh 
them in water ſcalding hot, and dry them very well, then put them 
in the oven very cool to blue them, put them between two pe 
ter diſhes, and ſet them in the oven. | 
N The Filling for the abovementioned Plumbs. . 3 

Wirz the plumbs, prick them in the ſeams, put them in 3 
pitcher, and ſet them in a little boiling. water, let them boil very 
tender, then pour moſt of the liquor from them, then take off the 
keins and the ſtones ;/ to a pinot of the pulp a pound of ſugar well 
dried in the oven; then let it boil till the ſeum riſe, which take 
oft very clean, and put into earthen plates, and dry it in an oven, 
and fo fill the plumbs, | < b a 
. } To candy Caſſia.) _ | 

Takx the quantity of powder of brown caſſia as will. lie upon 
two broad ſhillings, with what muſk and ambergreaſe you think 
fitting: the caſſia and perfume muſt he N together; then 
take a quarter of a pound of ſugar, and boil it to a candy height; 
then put in your powder, and mix it well together, and pour it in 
pewter ſaucers. or plates, which muſt, be þuttered very thin, and 
when it is cold it will ſhp out: the caſſia may be bought at Lon- 
don; ſometimes it is in powder, and ſometimes in a hard lump. 
ey" To make Carraway Cakes, | 
Sir two pounds of white flour, and two pounds of coarſe loaf 
ſugar well dried ; after the flour and ſugar is fifted and weighed, 
then mingle them e ſift the flour and ſugar together, throw 
a bair-fieve inte the bowl you uſe t in; to them you mult. have 
two pounds of good butter, eighteen eggs, leaving out eight of 
the whices ; to theſe you muſt have four ounces of candied e, 
five or fix ounces of carraway comfits: firſt work the butter with 
roſe-water, till you can ſee none of the water, and your butter 
mult be very ſoft ; then put in flour and ſugar, a little at a time, 
and likewiſe your eggs; but you muſt beat your eggs very well, 
with ten ſpoonfuls of ſack, ſo you muſt put in each as you think 
fit, keeping it conſtantly beating with your hand, till you have 
put it into the hoop for the oven; dp not put in your ſweetmeats 
and ſeeds, till, you are ready to put into your hoops: take care to 
have three or four doubles of a under the cakes, and but · 
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ter the paper and hoop : you muſt fift:-ſome fine ſugar upon your 
cake, when it goes into the Oven. 6 7 1 = * 
To proferve Pippins in Slice. 
Vovn pippins being prepared, but not cored, cut them in 
ſlices, and take the weight of them in e put to your ſugar a 
retty quantity of water, let it melt, and ſxim it, let it boil again 
ry high; then put them into the ſyrup when they are clear; 
lay chein in ſhallow glaſſes, in which you mean to ſerve them up; 
then put into the ſyrup a candied orange - peel cut in little flices 
very thin, and lay about the pippin; cover them with fyrup, and 
keep them about the pippin. / 1 * Mort 
ys ax rot ' Barley Cream. nik s 
Box a.quart of French barley in three or four waters, till it i 
pretty tender; then ſet @ quart of cream on the fire with ſom 
mace and nutmeg ; when it begins to boil, drain out the barley 
from the water, put in the cream, and let it doll till it be pretty 
— and tender ; ſeaſon it with fugar and ſalt. When it 1s cold 
* eqn Sac Cytam like Butter. 
Bor , uart of cream with mace, put to it ſix egg-yolks well 
beaten, ſo let it boil up; then take it off the fire, and put in a 
little fack, and turn it; then put it in a cloth, and let the whey 
run from it; then take it out of the cloth, and ſeaſon it with roſe- 
water and ſugar, being very well broken with a ſpoon ; ſerve it 
up in the diſh, and pink it as you would do a diſh of butter, ſo 
ſend it in with cream and ſugar. FI 5 * 
VOY G98+! »' Almond Butter, ' 02 GI 
To 3 quart of cream, put in ſome mace whole, and a quarte 
nutmeg, the yolks of eight eggs well beaten, and three quarters 
of a pound of almonds well blanched, and beaten extremely ſmall, 
with. little roſe-water and ſugar ; put all theſe together, ſet them 
on the fire, and ſtir them till they begin to boil ; then take it off, 
and you will find it a little cracked; then lay a ſtrainer in a cul- 
lender, and pour it into it, and let it drain a day or two, till you 
ſee it is firm like butter; then run it through a.cullender ; it will 
be like little comfits, and ſo ſerve it up, 5 0 
1. , | Sugar Cakes." Por 079m 7 | 
Worx a pound and 4 half of very fine flour, a pound of cold 
butter, and half a pound of Tygar, well together into a paſte, then 
roll it with the palms of your hands into balls, and cut them with 
a glaſs into cakes; lay them in a ſheet of paper, with ſome flour 
under them; to bake them you may make tuinblets, only blanch 
in almonds, and beat them ſmall, and lay them in the midſt of a 
long piece of paſte, and roll it round with your fingers, and caſt. 
them into knots, in what faſhion you pleaſe ; prick them and 


bake them. | | 
og Sugar Cakes another Way. 


To half a pound of fine ſugar fierced, put half a pound of flour, 
two eggs beaten with a little roſe-water, a piece of butter "_ 
42 | the 
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the fize of an egg. work them well together till they are a ſmooth 
paite.; then make them into cakes working every. one with the 
palms of your hands; then lay them in plates; rubbed over with 
a little butter; ſo hake them in an oven little more than warm. 
You may make knotz of the ſame the cakes are made of; but in 
the mingling — muſt put in à few carraway ſeeds; when they 
are wrought e, roll them with he ends of your finger into 
ſmal}: rolls, — it into knots ; lay them upp —_— 
rubbed * weng and bake them. 

Buri 114 Cure Cream: nt 44 | 

„Ser a in of bew milk on the fire, and wr fix ſpoonfuls of 
roſe⸗ 8 four or five pieces of large mate, put the mace on a 
thread i” When it boils, "ue to them che yolks" of two eggs v 
well beute u; ſtir theſe” ry well together; ther! take a quart 
very gaodeream, put itita the reſt, and ſtir it together, but don't 
let it boil after the cream ig in. Pour it 25 of the 2 go 250 Por 
it in, and Jet it ſtand all night; ;the 7 
and lexve, 4 it up. m onen Par 1 

ban 105 6 5d 7+ Þ, 
ve your 1 boiling water unpared, boil th apory 
they diſcolour when they are boiled, pare them, 

nr . very render with ſugar ; then take cream, — mix ĩt 
till it/ is — thick v if yo boil- your eream with a little cinna- 
mon, jt will be bereers wen it de col rb e * 


your quinee. * 7 
nnn Cin Cream. A 
Bott a vat bd HS e Yi of boa 
iſinglaſs, . which muſt be tied up i 1a ivr of thin . OT in 
a blade or two of mace ſtrongly boiled in your cream ifinglafs, 


till the cream be pretty thick ; fweeten it to your taſte, with per» 
fumed hard ſugar ; when it is taken off the — ut in a little 
roſe · water to your taſte q then take a piece of 4 Rn e citron, 
and cut it an erde bits, the brendth of point-dales, and about half 
as long; and the cream being firit put — diſhes; when it is half 
cold, put in your citron, ſo av it may but fink from the top, that 
it may not be ſeen, and may lie before it be at the bottom; if 
ou waſh your citron before in roſe-water, it will make the colour 
tter and freſher ; ſq let it ſtand till the next day, here it may 
ae and where it may not be haken. 1 
1 > To. make Sugar Loaf Cream. . | 
Pur a quarter of a pound of hartſhorn to two quarts of water, 
and ſet on the fire in @/pipkin, covered till it be ready to ſeeth 
chen pour off the water, and put a pottle of water more to it, ad 
let it ſtand fimmering on the fire till jr be conſumed) to a pint, and 
with it two ounces of ilinglaſs waſhed in roſe-water, which mult be 
put in with the ſecond-water'; then ſtrain it, and let it cool; then 
take three pints of cream, and boil it very well with a bag of nut- 
megs, cloves, cinnamon, and mace ; then lay a quarter of a - 


pound of Jordan almonds, one night in cold water to blanch ; 4. 
5 whey 


| 
| 
| 


when they are blanched, let tham lie tiro hours in cold water; 
then take them nut, and dry them in a clean linen cloth, and beat 
— a marble mortar, with water or mſe : water, beat chem to a 
i che pulp b then take ſomt of theratoreidid/cream well warmed, 

— — t by. degrees into it, ſtraining it through a cloth 
with the ba $ be eatlall that oodne r 
— 40 — the cream; then feaſon the cream with roſe · 
4 then take the Area jelly, warm it till it diſ. 

— => on it with raſe-water and tugar, and a grain of 
ambergreaſe hr muſk, if yau pleaſe; then mix your cream and 
jelly roggrher yr well . put it into glaſſes well warmed. (like 
N et Nad th 7 7 4. Ko ut them out upon 
a plats or two, *%, 1 white, china, d kick the efcam wich 
pi kerpe]s,.. or ſerve hem i in g 5, 0 on every tre al 


Gream of Apples, Dulach; Goiſeterries, Pranxet, or Raſberries, 

l To every quart of eream take four eggs, being firſt well beat 
and ſtrained, and mix. them with a fittle* cold cream, and put ir 
to your cream, being firſt boiled with whole mace ; keep ſt ftir- 
ring, till you find it begin to thichen at the bottom a ſides 3 
your apples, quinee-and berries.mult be tenderly boiled, fo-thar 

will cryſh in the pulp, then ſeaſon it with roſe-water and 
ugar to your taſte, putting it up into diſnes; ayd when they 


Are _ if there be any — . Which lies water - 
ih at the t . det it be. drained out with a this pulp muſt 
be made ready before you boil your —1 and when 3t is boiled. 


cover over your pulp a pretty thicknaſs with your egg cream, 


enen, a little, roſe; Water and * Nahe « > 21 . 
Conſerve of Roſes bailed, Min #9 

— ſome: red roſes, take off all the-whites at he bende, 
or cliewhere, take three times the weight af them in ſugar ; put 
to a pint of roſes a pint of water,” ſuim itewell, ſnred your roſes a 
Intle before ydu put them into water 5 cover them, and boil the 
leaves tender in hb water; and when they are tender, put in your 
ſugar ; keep them ſürring, leſt they burn when they are ten- 
det, and the TI * re _ hom up. —— n 
— 8 en 

| Ts 2 Orange After, 


X Tarp Pune pare them, but not very thick, 1. them 


into water, but 2 * your peele, leti it ſtand over the fire, and 


let it boil till it be very tender ; then beat it in a marble mortar, 
fill ic be a very fine ſmooth paſte 3 to every ounce: of peels put 


tuo ounces and a half of double: refined ſugar well fierced, mix 


them well together with a ſpoon in the mortar; then ſpread it with 
a knife upon ꝑye · plates, and ſet it in an oven a little warm, or 
— the ſire; when it feels dry upon the top, cut into what 
E pleaſe, then turn them into another plate, and ſet them 

ve till they be dry; where the n look rough, when. it 


_ 


b 1555 they myſt be eut Ula a pair of ſ 
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How to make Yellow Parniſh, 

To a quart of ſpirit of wine put eight ounces of ſeed-cake, 
ſhake it halt an hour ; next day it will be fir for uſe, but train it 
firſt ; rake lamp- black, and put in your varniſh about the thickneſs 
of a pancake ; mix it well, but it ſtir it too faſt ; then do it 
eight times over, and let it ſtand ſtill the next day; then take 
ſome burnt ivory, and oil of turpentine as fine as butter ; then 
mix it with ſome of your varpiſh, till you have varniſhed it fas 
poliſhing ; then poliſh it with tripola in fine flour; then lay it on 
the wocd ſmooth, with one of the bruſhes ; then ler it dry, and 
do it ſo eight times at the Jeaſt : when it is very dry lay on your 
varniſh that is mixed, and when it is dry, poliſh it with a 
wet eloth' dipped in tripola, and rub it as hard as you would do 
platters. 


To make a preity Varniſþ to color little Batkets, Bowls, or any Board 
awhere nothing hot is ſet 08» | 

Taxx either red, black, or white ſealing-wax, which colour 

want to make: to every two ounces of ſealing wax one 
ounce of ſpirit of wine, pound the wax fine, then fift it through 
a fine lawn fieve, till you have made it extremely fine :- put it 
into a large phial with the ſpirits of wine, ſhake it, let it ſtand 
within the air of the fire forty-eight hours, ſhaking it often; 
then with a little bruſh rub your baſkets all over with it: let it 
dry, and do it over a ſecond time, and it makes them look very 
pretty, 

How to chan Gold or Silver Lace, 

Pur alabaſter finely beaten and fierced into an earthen pipkin, 
and ſet it on a chatipg-diſh of coals, and let it boil for ſome 
time, ſtirring it often with a ſtick firſt ; when it begins to boil, 
it will be very heavy; when it is enough, you will fiad it in the 
ſtirring very light ; then take it off the fire, lay your lace upon 2 

iece of flannel, and ſtrew your powder upon it; knock it well 
n with a hard cloth bruſh : when you think it is enough, biuſh 
the powder out with a clean bruſh. 


To clean white Sattins, flowereg Silks with Gold and Silver in them. 
Mix ſtale bread crumbled very fine, with powder blue, rub it 
very well over the filk or fattin ; then ſhake it well, and with 
clean ſoft cloths duſt it well: if any gold or ſilver flowers, at- 
terwards take a piece of crimſon in grain velvet, and rub the 
flowers with it. N 
To make feweet Pirwder for Cleaths, 

Tax two pounds and a half of orris roots, of lignum rodi- 
cum fix ounces, of ſcraped cypreſs roots three ounces, of damaſk 
roſes carefully dried a pound and a half, of Benjamin tour ounces 
and a half, of ſtorax two ounces and a half, of ſweet · marjoram 
three ounces, of labdanum one ounce, and a dram of * 


N 


N. J method of pickling Beef, which ail. 
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aromaticus, and one dram of muſk cods, fix drams of lavender 


and flowers, and mellilot flowers, if you pleaſe. — 
7 keep. Arms, Iran, or Steel from ruſting. 120 
; Bear: the filings of lead. or duſt of lead fine in an iron mor- 
tar, putting to it oil of ſpike, which will make the iron ſmell 
well : and if you oil your arms, or any thing that is made of iron 
or fleel, you may keep them in moiſt airs from ruſting, | 

o good to the Wiſt- 
Indies, and keed @ Tear goed. in the Pickle, and with Care 
. will go jo the Baſt: luda. St 16. oh 

TAKE any piece of beef without bones, or if it has bones 

take them out, if you igtend to keep it above a month; take 
mace, cloves, nutmeg, and pepper, and juniper berries beat 
fine, and rub the beef well, mix ſalt and Jamaica pepper, and 
bay leaves; let it be: welt ſeaſoned; let it lay in this ſeaſoning a 
week or ten days, throw in a handſome quantity of garlick and 
alot; boil ſome of the beſt white wine vinegar, lay your meat 
in a pan or good veſſel for the purpoſe, with the . pickle ; and 
when the vinegar is quite cold, pour it aver, cover it cloſe, If 
It is for a voyage, cover it with oil, and let the cooper hoop up 
the barrel very well: this is a good way in a hot country, where 
meat will not keep: then it mult be put into the vinegar direct} 
with the ſeaſoning ; then you may either roaſt or ſtew it, but it 
is beſt ſtewed, and add a good deal of onion and parſley chopped 
fine, ſome white wine, a little catchup, truffles and morel, 
little good gravy, a piece of butter rolled in flour, or a litle oil. 
in which the meat and 6nions ought to ſtew a quarter of an hour 
defore the other ingredients are put in : then put all in, and ſtir 
It together, and let it ſtew till you think it enough. This is an 
excellent pickle in a hot country, to keep beef or veal that is 
drefſed, to eat cold. en 


How to make Cyder. 


Your apples being bruiſed, take half of your quantity and 
ſqueeze them, and the juice you preſs from them pour upon the 


others half bruiſed, but not ſqueezed, in a tub for the purpole, 


having a tap at the bottom; let the juice remain upon the apples 
three or four days, then pu out your tap, and let your juice 
run into ſome other veſſel fet under the tub to receive it; and if 


It runs thick, as at the firſt it will, pour it upon the apples agaiu, 


pill you fee it run clear; and as you have a quantity, put it into 
our veſſel, but do not force the cyder, but let it drop as long as 
will of its own accord; having done this, after you perceive 
that the ſides begin to work, take a quantit of iinglaſs, an 
ehnce will ſerve” fofty gallons, infuſe this into ſome of the cy- 
Ker till it is diffolvcd; put to an ounce of iſinglaſs a quart of 
gyder, and when it is diſſolved, pour it into the veſſel, and flop 
it cloſe for two days, or ſomething more; then draw off the cy- 
ger into another veſſel; this do Wo often till you perceive Nr 
| cyder 
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eyder to be free from all manner of ſediment, that may make 
it ferment and fret itſelf: after Chriſtmas you may boil it, By 
pouring water on the apples, and preſſing them, you may make 
a pretty ſmall cyder: if it be thick and muddy, by — ifing- 
_ glaſs you may make it as clear as the reſt; you mult diſſolve the 

xHinglaſs over the fire, till it be jelly. | | 


Receipt for fining*Cyder. 

To two quarts of ſkim milk, put four ounces of ifinglaſs, 
cut the ifinglaſs in pieces, and work it luke-warm in the milk 
over the fire; and when it is diſſolved, put it in cold into the 
| hogſhead of cyder, and take a' long ſtick, and ſtir it well from 
top to bottom, for half a quarter ot an hour. 


After it has fined. 

Pur ten pounds of raiſins of the ſun, to two ounces of tur- 
merick, half an ounce of ginger beaten ; then take a quantity of 
raifins, and grind them as you do muſtard feed in a bowl, with a 
little cyder, and ſo the reſt of the raiſins: then ſprinkle the 
turmerick and ginger amongſt it: then put all into a fine canvaſs 
bag, and bang it in the middle of the hogſhead cloſe, and let it 
lie. After the cyder has ſtood thus a fortnight or a month, you 
may bottle it. 


To make Chonder, a Sea Diſh. 


SLice off the fatter parts from a belly-piece of pickled pork, 
and lay them at the bottom of the kettle, ſtrew over it onions, 
and ſuch ſweet-herbs as you can procure. Take a largiſh cod, 
bone and flice it for crimping, pepper, ſalt, all-ſpice, and flour 
it a little, make a layer with part of the flices ; upon that a flight 
layer of pork again, and on that a layer of biſcuit, and ſo on, 

urſuing the like rule, until the Kertle is filled to about four 
inches: cover it with a nice paſte, pour in about a pint of wa- 
ter, lute down the cover of the kettle, and let the top be ſup- 
pres with live wood embers, Keep it over a low fire about four 

ours, | 

When you take it up, lay it in the diſh, pour in a glaſs of hot 
Madeira wine, and a very little India pepper : if you have oy- 
ſters, or truffles aad morels, it is ſtill better; thicken it with but- 
ter. Obſerve, before you put this ſauce in, to ſkim the ſtew, 
and then lay on the cruſt, and ſend it to table reverſe as in the 
kettle ; cover it cloſe with the paſte, which ſhould be brown, 


To clarify Sugar after the Spaniſh way. 

Pur a pound of the beſt Liſbon ſugar to nineteen pounds of wa- 
ter, mix the white and ſhell of an egg, then beat it up to à la- 
ther; then let it boil, and ſtrain it off: let it ſimmer over a char- 
coal fire, till it diminiſh to half a-pint ; then put in a large ſpoon- 
tul of orange-flower water, | 


9 


To 


- 2 6 


7 
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© To make Spaniſh Fritters, | 
Sr.rcx. the infide of a roll in three; then ſoak it in milk; then 
paſs it through a batter of eggs, fry them in oil; when almoſt 
cu repaſs them in another —— then let them fry till they 
are done, draw them off the oil, and lay them in a diſh ; ovet 
every pair of fritters, throw cinnamon, ſmall coloured fugar- 
plumbs, and clarified fugar. 


Pickled Beef for preſent Uſe: 

ST1ck the rib of beef with garlick and cloves ; ſeaſon it with 
ſalt, Jamaica pepper, mace, and ſome garlick pounded ; cover 
the meat with white wine vinegar, and Spaniſh thyme ; take care 
to turn the meat evety day, and add more vinegar, if required, 
for a fortnight ; then put it in à ſtew-pan, and cover it cloſe, 
and let ãt fimmer on a ilow fire for fix hours, adding vinegar and 
white wine: if you chuſe, you may ſte a good quantity of ont. 
ons, it will be more palatable. | 


To fricaſey Pigeons the Italian way: 

Qn rzx Four pigeons, and fry them in oil; take ſome 
green peaſe, and let them fry in the oil till they are almoſt ready 
to burſt; then put ſome boiling water to them; ſeaſon it with 
ſalt, pepper, onions, garlick, parſley, and vinegar. Veal and 
lamb may be done the ſame way, and thicken your yolks f 
eggs. 4 
| Beef fleaks in the Frenth manner. | 

Bzotr. ſome beef ſteaks till they are half done; while they 
are doing, have ready in a ſtew-pan ſome red wine, a ſpoonful or 
two of gravy ; ſeaſon it with falt, pepper, ſome ſhalots ; then 
take the ſteaks, and cut in ſquares, and put in the ſauce ; put 
ſome vinegar, cover it cloſe, and let it immer on a flow fire 
half an hour. 4 
A Capon the French manner, 

Takt a quart of white wine, ſeaſon the capon with ſalt, cloves 
and whole pepper, a few ſhalots ; then put the capon in an 
earthen pan; you muſt take care it muſt not have room to ſhake ; 
it muſt be covered cloſe,” and done on a flow charcoal fie. 


Sauſages the German way, 
To the crumb of a two*penny loaf, put one pound of ſuet, 
- half a lamb's lights, a handful of parſley, ſome thyme, marjory, 
and onion ; mince all very ſmall ; then ſeaſon with ſalt and pep- 
per. Theſe muſt be ſtuffed in a ſheep's gut ; they are fried in oil 
or melted ſuct, and are only fit for immediate uſe, 


-N To make Hamburgh Sauſages. 4s The 
Miner a pound of beef very ſmall; with half a pound of the 


beft ſuet ; then mix three quarters of a pound of ſuer cut in 
| | | large 


Appendix o the Art of Cookety; - 287 
lafge pieces ; then ſeaſon it with pepper, cloves, nutmeg, a 
reat quantity of garlick cut ſmall, ſome white wine vinegar, 
me bay-ſalt, and common-falt, a glaſs of red wine, and one of 
rum; mix all this well together; then take the largeſt gut you can 
find; and ſtuff it very tight; then hang it up a chimney, and 
ſmoke it with ſaw-duſt for a week or ten days; hang them in the 
air, till they are dry, and they will keep a year. They are very 
good boiled in peaſe porridge, and ed with toaſted bread un- 
derit, or in an amlet, | 
A Turkey fluffed after the Hamburgh Way: | 
. © Mincs one pound of beef with three quarters of a pound of 
ſuer, ſeaſon it with ſalt, pepper, cloves, mace, and fweez mar- 
joram z then mix two or three eggs with it, looſen the ſkin all 
round the turkey, and ſtuff it. It muſt be roaſted. x 
Chickens the French Way. 

QrvarTER your chickens then broil them, crumble over them a 
little bread and parſley; when they are half done, put them in a 
ſtew- pan, with three or four ſpoonfuls of gravy, and double the 
quantity of white wine, falt and Pepper, ſome fried veal balls, 
and ſome @ckers, onions, ſhalots, and ſome green gooſeberries or 

pes when in ſeaſon,; cover the pan cloſe, and let it ſtew on a 
charcoal fire for an hour; thicken the liquor with the yolks of 
eggs, and the juice of Jemon ; garniſh the diſh with fried fuckers, 
fliced lemon, and the livers. 

Chickens and Turkies after the Dutch Way. 


Bor. your chickens' or turkies, ſeaſon them with ſalt, pepper 
arid cloves ; then to every quart of broth put a quarter of a pound 
of rice or vermicelli: it is eat with ſugar and cinnamon. The 
two laſt may be left out. 


A Ca Head after the Dutch Way. 8 


LAY half a pound of Spaniſh peaſe in water a night; then one 
pound of whole rice; mix the peaſe and rice together, and lay 
it round the head in a deep diſh; then take two quarts of water, 


ſeaſon it with pepper and falt, and coloured with ſaffron ; then 
fend it to bake, ; 


Do make a Fricaſey of Calves — and Chaldron, after. the Italian 


ay 
To the crumb of about a threepenny loaf, put one pound of 
ſuet, a large onion, two or three handfuls* of parſley, minee it 
very ſmall, ſeaſon it with ſalt and pepper, three or four cloves of 
garlick, mix with eight or ten eggs; then ſtuff the chaldron ; 
take the feet and put them in a deep ſtew-pan : it muſt ſtew upon 
a flow fire* till the bones are looſe ; then take two quarts of green 
peaſe, and put in the liquor; and when done, thicken jt with the 
yolks of two eggs and the juice of a lemon. It muſt be ſeaſoned 
with pepper, ſalt, mace, an onion, ſome parſley. and garlick, 
Serve it up with the aboveſaid pudding in the middle of the diſh, 
and garniſh the diſh with fried ſuckers, and ſliced onion. | 


7s 
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| To male 4 Cropadiu, a Soft Di, &c. © a : 
Wr oatmeal and water make a dumplin ; put in the middle 
4 haddock's liver, ſeaſon it well with pepper and ſalt; boil it well 
in a cloth as you would an apple-dumplin. The liver diflolves 
in the oat-meal ; and eats very fine. 14 b 
To pickle the fine Purple Cabbage, ſo much admired at the great Tables. 
TAKXE two cauliflowers, two red cabbages, half a peck of kid- 
ney-beans, fix ſticks, with fix cloves of garlick-on each ſtick ; waſh 
all well, give them one boil up, them drain them on a fieve and 
lay them leaf by leaf upon a large table, and ſalt them with bay- 
falt ; then lay them a-drying in the ſun, or in a flow oven, until 


i as cork, F. * 
e To make the Pickle. 

Mix a gallon of the beſt vinegar, with one quart of water, 
and a handtul of falt, and an ounce, of pepper; boil them, let 
it Hand till it is cold; then take a quarter of a, pound of ginger 
Eur it in pieces, ſalt it, let it ſtand a weck; take half a pound 
of multard feed, 'waſh it, and lay it to dry when very dry, Fruits 
half of it ; when half is ready for the jar, lay, a row of cabbage, 
a row of cauliflowers and beans; and throw betwixt every row 
your muſtard-feed,, ſome black pepper, Jamaica pepper, ſome 

inger ; mix an ounce of the root, of turmerick powdered ; put 
in the pickle, which muſt go overall. It is beſt when it has becn 
made two years, though it may be uſed the firlt year, 


| To raiſe Muſhrooms. 

LET an old hot-bed be covered three or four. inches thick with, 
fine garden mould, and cover that three or four inches thick with 
mouldy long muck, of a horſe muck-hill, or old rotten ſtubble z 
when the bed has lain ſome time- thus prepared, boil any muſh- 
rooms that are not fit for uſe, in water, and throw the water on 
your prepared bed, in a day or two after, you will have the beſt 
mall button muſhrooms. *' | 
3 The Stag's Heart Water. 

12 Taxt balm four handfuls, of ſweet-majoram one handful, 
roſemary flowers, clove-gilliflowers dried, dried roſe-buds, hor- 
rage · flowers, of each an ounce ; marigold-flowers half an ounce, 

| lemon-peel two ounces, mace and mardamum, of each thiy 

grains ; of cinnamon fixty grains, of yellow and white ſanders, 
of each a quarter of an ounce, ſhavings of harts-horn an ounce ; 
take nine oranges, and put in the peel; then cut them in ſmall 
| ieces ; pour upon thefe two quarts of the beſt Rheniſh, or the 
| beſt white wine; let it infufe three or four days, being very cloſe 
ſtopped in a cellar or cool place: if it infuſe nine or ten days, it is 


the better. 

| Another way to make it, 
Provipt a ſtag's heart, pull off all che fat, and cut it very 

ſmall, and pour in fo much Rheniſh or white wine as will cover 

1 ; let it ſtand all night cloſe Covered in a cool place; the next 

day add the aforeſaid things to jt, mix it very well together; add- 
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N to it a pint of the beſt roſe water, and a pint of the juice of 
celandine: you may put in ten grains of ſaffron, and fo put it in 
= glaſs ſtill, diſtilling in water, raiſing it well to keep in the ſteam, 
Hoth of the ſtill and receiver. | 


g To make Milt Water. 

TAKE agrimqny,.endive, fumetory, baum, elder flowers, white 
nettles, water eteſſes, bank crefles,* ſage, each two handfuls ; 
©ge-bright, brook lime, and celandine, each two handfuls ; the 
' roſes of yellow dock, red madder, fehnel, horſe-radiſh and li- 
b each three ounces; railins ſtoned one pound, nutmegs 

iced, winter bark, turmerick, galangal, each two drams; carta- 
way and fennel feed three ounces, one gallon of milk. Diſtil all 
with a gentle fire in one day, You may add a handful of May 
wormwood, 

| To make Angelica Water. 
7 Wasn about eight handfuls of the leaves, and cut them, and 
lay them on a table to dry; when they are dry put them into 
an earthen pot, and put to them four quarts of ſtrong wine · lees 3 
let it ſtay twenty-four hours, but ſtir it twice in the time; then 
put it into a warm ſtill or an alembeck, and draw it off; cover 
your bottles with a paper, and prick holes in it; ſo let it ſtand two 
or three days; then mingle it all together, and ſweeten it; and 
when it is ſettled, bottle it up, and ſtop it cloſe. 

To make Slip-Coat Cheeſe. | 
To fix quarts of new milk hot from the cow, the ſtroakings, 
put two ſpoonfuls of rennet; and when it is hard coming, I it 
into the fat with a ſpoon, not breaking it all; then preſs it Wm 
four pound weight, turning of it with a dry cloth once an hour, 
and every day ſhitting it into freſh graſs. It will he 1eady to cut, 
if the weather be hot, in fourteen days. Fun 


. Fo make 4 Brick-bat Cheeſs, It muſt be made in the Month of 
vouch kene | 
To two gallons of new milk, put a quart of good cream, heat 
the cream, put in two ſpoonfuls of rennet, and when it is come, 
break ir a little; then put it into a wooden mould, in the ſhape 
of a brick. It muſt be half a year old before you eat it: you 
muſt preſs it a little, and fo dry it. 7 
Bp Doe make White Mead. | 
To five gallons of water, add one gallon of the beſt honey ; - - 
then ſet it on the fire, boil it together well, and ſkim it very clean; 
then take it off the fire, and ſet it by; then take two or three 
races of ginger, the like quantity of cinnamen. and nutmegs, 
bruiſe all theſe groſsly, and put them in a little Holland-bag in 
the hot liquor, and fo let it ſtand cloſe covered till it be cold ; 
then put as much ale-yeaſt to it as will make it work. Keep it in 
a warm. place as as they do ale; and when it bath wrought well, 
tun it up; at two months you may drink it, having been bottled 
nt. But if you keep it * months, it will be the ** 


— 
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To make Cordial Poppy Water. 

Pur two gallons of ve b , anda of poppies 

in a eg glaſs, 2 let . Lung ht hou 
and ſtrain the poppies out; take a pound of raiſins of the 
ſun, ſtone them ; and an ounce of coriander ſeed, and an ounce 
of ſweet fennel ſerds, and an ounee of liquorice fliced, bruiſe 
them all together, and put them into brandy, with a pound of 
powder ſugar, and let them fiand four or eight weeks, ſhake 
it every day; and then ſtrain it off, and bottle it cloſe up for uſe. 

To make Brown Pottage, 

Cur a piece of lean gravy-beef into thin collops, and hack 


- them with the back of cleaver; have a ſtew-pan over the — 


with a piece of butter, a little bacon cut thin; let them be brow 
over the fire, and put in your beef; let it ſtew till it be very 
brown ; put in a little flour, and then have your broth ready and 
fill up the ſtew-pan ; put in two onions, a bunch of ſweet herbs, 
cloves, mace, and pepper; let all ftew together an hour covered; 
then have your bread ready toaſted hard to put in your diſh, and 
train ſome of the broth to it, through a fine fieve; put a 
fowl df ſome ſort in the middle, with a little boiled ſpinach minced 
in it; garniſhing you diſh with boiled lettuces, ſpinach and lemon. 
To make White Barky Pottage, with a Chicken in the Middle. 

MaxE your ſtock with an old hen, a knuckle of veal, a ſcraig 
end of mutton, ſome ſpice, ſweet-herbs and onions ; boil all to- 

ther till it be ſtrong enough; then have your barley ready 
boiled very tender and white, and ſtrain ſome of it through a 
cullender ; have your bread ready toaſted in your diſh, with ſome 
fine green herbs, minced chervil, ſpinach, ſorrel; and put into 
yur diſh ſome of the broth to your bread, herbs, and chicken; 
the barley, ſtrained and re · ſtrained; ſtew all together in the diſh 
a little While; garniſh your diſh with boiled lettuces, ſpinach, 
and lemon. W 
Engliſh Jeu Puddings; an excellent Difh for fix or ſi ven Peqpl 

for the Expence of Six-gence. 

Bor E a calf 's lights, chop them fine, ſoften the crumb of a 

to- penny loaf in the liquor the lights were boiled in; mix 


them well together in a pan; take about half a pound of kidney 


fat of a lein of veal or mutton that is roaſted, or beef; if you 
have none, take. ſyet ; if you can get none, melt a little but- 
ter and mix in; fry four or five onions, cut ſmall and fried 
in dripping, not brown, only ſoft ; a very little winter-ſ#voury 
and thyme, a little lemon-peel ſhred fine ; ſeaſon with all-ſpice, 
pepper, . and falt to your palate, break in two 7 * it 
all well together, and bave ready ſome ſheep's guts nicely clean d, 
and fill them and fry them in dripping. This is a very good diſh, 


- ad particulatly adapted for poor people; becauſe all ſorts of 


lights are g and will do, as hog's, ſheep's, and bullock's, 


ig, very good, mixed wich the meat, Poor people may, infte 


but calf 's are beſt; a handful of parſley boiled and chopped 70 


= Appenix to the Art of Cookery. 291 
_ of the fat above, mix the fat the onions were fried in, and they 
will be very good. 
To make, a Scotch Haggaſ/. f 
Chop the lights, heart, and chitterlings of a calf vęry fine, 
then chop a pound of ſuet fine; ſeaſon With pepper and ſalt to 
- Four palate ; mix in a pound of flour, or oatmeal, roll it up, and 
Put it into a calf 's bag, and boil it; an hour and half will do it. 
ome add a pint of good thick cream, and put ina little beaten 
mace, cloye or nutmeg ; or all- Ipice is very good in it. | 
To make it fiveet with Fruit. 
Taxx the meat and ſuet as above-mentioned, and flour, with 
beaten mace, cloves, and nutmeg to your palate, a pound of cur- 
rants waſhed very clean, a pound of raifins ſtoned and chopped 
fine, half a pint of ſack ; mix all well together, and boil-art in 
che calf 's bag two hours. Carry it to table in the bag it is boiled 
in. | 
To make ſour Crout. | | 


- ProcvaE ſome fine hard white cabbages, cut them very ſmall, 


have a tub on purpoſe with the head our, according to the quantity 
you intend to make; put them. in the tub: to every four or five 
. Fabbages, throw in a large handful of ſalt ; when you have done 

as many as you intend, lay a very heavy weight on them, to-preſs 
chem * as flat as poſſible, throw a cloth over. them, and lay 
on the cover; let thera ſtand a month, then you may begin to 
uſe it. It will keep twelve months, but be ſure to keep it always 
cloſe covered, and the weight on it ; if you throw a few carraway 
ſeeds pounded fine amongt it, they give it a fine flavour. The 
way to dreſs it is with a fine fat piece of beef ſtewed together, 
It is a diſh much made uſe of amongſt the Germans, and in the 
North Countries, where the froſt kills all the cabbages; therefore 
they preſerve them in this manner, before the froſt takes them. 
Cabbage-ſtalks, cauliflowers ſtalks, and artichoke-ſtalks, peel'd 
and cut fine down in the ſame manner, are very good. | 


To keep Green Peaſe, Beans, &c. and Fruits, freſh aud good till 
: Chriftmas, 
_ Garuzx all your things on a fine clear day, in the increaſe o 
full of the moon; take well-glazed earthen or ſtone pots quite 
new, that have not been laid in water, wipe them clean, lay in 
your fruit very carefully, and take great care none is bruiſed or 
damaged, nor too ripe, but juſt in Fir prime ; ſtop down the jar 
Cloſe, and pitch it, and tie a leather over. Kidney beans may 
done the ſame manner; bury them two feet deep in the earth, 
aud keep them there till you have occafion for them. Do peaſe 
and, beans the ſame way, only keep them in the pods, and don't 
let your peaſe he either too young or too old; the one will run to 
witer, and the other the worm will cat; as to the two latter, Ja y 
layer of fine writing ſand, and a layer of pods, and ſo on till 
full the reſt as above. You may keep flowers the fame way. 


4 


— 
— 
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7 make Paco Lilla, or Indian pickle, the ſame the Mangoes come 


over in, 
Lay a pound of race-ginger in water one night ; then ſcrape it 
and cut it in thin flices, and put to it ſome falt, and let it ſt 
in the ſun to dry ; take long pepper two ounces, and do it as the 
ginger: Take a pound of garlick, and cut it in thin flices, and 
alt it, and let it ſtand three days; then waſh it well, and let it 
be falted again, and ſtand three days more; then waſn it well and 
drain it, and put it in the ſun to dry. Take a quarter of a pound 
_ of muſtard-ſceds bruiſed, and half a quarter of an ounce of tur- 
merick: put theſe ingredients, when prepared, into a large ſtone 
or glaſs jar, with a gallon of very good white wine vinegar, and 
ſtir it very often for a fortnight, and tie it up cloſe, 
In this pickte-you-may- put white cabbage, cut in quarters, 
and put in a brine of ſalt and water for three days, and thep boil 
Freſh ſalt and water, and juſt put in the cabbage to ſcald, and preſs 
out the water, and put it in the ſun, to dry, in the ſame manner 
as you do cauliflowers, cucumbers, melons, apples, French beans, 
lumbs, or any fort or fruit. Take care they are all well dried 
fore you put them 1nto the pickle : you — never empty the 
jar, but as the things come in ſeaſon, put them in, and ſupply it 
with vinegar as often as there is occaſien. 0 
If you would have your pickle look green, leave out the tur- 
| 2 and green them as uſual, and put them into this pickls 
cold. 
In the above, you may do walnuts in a jar by themſelves : put 
the walnuts in without any preparation, tied cloſe down, and kept 


ſome time. | 

To preſerve Cucumbers equal with any Italian Sweetmeats, 
Pur fine-young gerkins, of two or three different fizes, into 3 
ſtone jar, cover them well with vine-leaves, fill the jar with ſpring» 
water, cover it cloſe ; let it ſtand near the fire, ſo-as to be quite 
warm, for. ten days or a fortnight ; then take them out, and 
-throw them into ipringr Rey, they will look quite yellow, and 
ſtink, but you muſt not regard that. Have ready your preferving+ 
take them out of that water, and put them into the 2 
cover them well with vine leaves, fill it with ſpring - water, ſet it 
over a charcoal fire, cover them cloſe, and let them ſimmer very 
Now ; look at them often, and when you ſee them turned quite of 
a fine green, take off the leaves, and throw them into a large 
fieve ; then into a coarſe cloth, four or five times doubled; when 
they are cold, put them into the jar, and have ready your ſyrup, 
made of double-refined ſugar, in which boil a great deal of lemon · 
peel and whole ginger ; pour it hot over them, and cover them 
down cloſe ; do it three times; pare your lemon-peel very thin, 
and cut them in long thin bits, about two inches long ; the ginger 
. muſt be well boiled in water before it is put in the ſyrup. Take 
long cucumbers, cur them in half, ſcoop out the infide ; do them 
the ſame way: they eat very fine in minced pies or puddings ; oi 
boil the ſyrup to a candy, and dry them on licves, " 


- 
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07 preſerving Salmon, and all Sort of Fiſh the Fews' Ways _ 
Take either cod, ſalmon, or any large fiſh, cut off the head, 
waſh it clean, and cut it in flices as crimp'd cod is, dry it very 
well in a cloth; then flour it, and dip it in yolks of eggs, and 
: fry it in a great deal of oil; till it is of a fine brown, and well 
done, take it out and lay it to draii, till it is very dry and cold. 
Whitings, mackarel, and flat fiſh, are done whole; when they 
are quite dry and cold, lay them in your pan or veſſel, throw in 
between them a large quantity of mace, cloves, and fliced nutmeg, 
a few bay leaves ; have yout pickle ready, made of the beſt white 
wine vinegar, in which you muſt boil a great many cloves of gar- 
lick and ſhalot, black and white pepper, Jamaica and long pep- 
per, Juniper berries and falt; when the garlick begins to be ten- 
der, the pickle is enough: when it is quite cold, pour it on your 
fiſh, anda little oil on the top. They will keep good atwelvemonth 
and are to be eat cold with oil and vinegar : they will go good to 
to the Eait-Ipdies. All ſorts of fiſh fried well in oil, eat very 
fine cold with ſhalot, or oil and vinegar, Obſerve, in the pickling 
of your fiſh, to have the pickle ready: firſt put a little pickle in; 
then a layer of fiſli; then pickle ; then a little fiſh, and ſo lay 
them down very cloſe, and to be well covered; put a little ſaffron 
in the pickle, Frying fiſh in common oil is not ſo expenſive with 
care; for preſent uſe a little does ; and if the cook is careful not 
to burn the oil, or black it, it will try them two or three times. 


To preſerve Tripe to goto the Eaſt Indies. 

ProcuRE a fine belly of tripe, quite freſh, Take a four gallon 
gaſk well hooped, lay in your tripe, and have your pickle read 
made thus: take ſeven quarts of ſpring-water, and put as much 
ſalt into it as will make an egg ſwim, that the little end of the 

may be about an inch above the water; (take care to have 
2 fine clear ſalt, for the common falt will ſpoil it) add a quart 
of the beſt white wine vinegar, two ſprigs of roſemary, an ounce 
of all ſpice, pour it on your tripe ; let the cooper faſten the caſk 
down bireeily ; when it comes to the Indies, it muſt not be 
opened till it is wanted to be dreſſed ; for it won't keep after the 
caſk is opened, The way to dreſs it is, lay it in water half an 
tour ; then fry it or boil it as we do here. 


The Mamer of dreſſing various Sorte of dried Fiſh ; as 
Stock-fiſh, Salmot, Cod, Whitings, c. 


The general Rule for fleeing of dried Fiſh, the Stock-fiſh excepted. 
"At. kinds of fiſh, except ſtock-fiſh, are ſalted, or either dried 
in the ſun, as the moſt common way, or in prepared kilns, or 
by the ſmoke of wood fires in chimney corners; and in- either 
caſe require the being ſoftened · and freſhened in proportion to 


their bulk, their nature or dryneſs ;- the _ dry fort, as, cod- 


fiſh} bacalo, or whiting, and ſuch like, ſhould be ſteeped in 


luke - warm milk and water; as ſteeping kept as near as poſſible 
_ | tha 


to 
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de moderately peppered. 


| away, and the remainder of the fifh fieepsd in milk and warm 
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to an equal degree of heat. The larger fiſh ſhould be ſteoped 


twelve, the ſmall, as whiting, &c. about two hours. The cod 
are therefore laid to ſteep in the evening, the whitings, &c. in 
morning before they are to be drefled ; after the time of ſteeping, 
they are to be taken out, and hung up by the tails until they 
are dreſſed: the reaſon of hanging them up is, that they ſoften 

ually as in the ſteeping, without extracting too much of the 
reliſh, which would make them inſipid; when thus prepared, the 
{mall fiſh, as whiting, tuſk, and ſuch like, are flowered and laid 
on the gridiron ; and when a little hardened on the one fide, 
muſt be turned and baſted with oil upon a feather ; and when 


baſted on both ſides, and well hot through, taken up, always ob- 


ſerving, that as ſweet oil ſupples, and ſupplies the fiſh with a 
kind of artificial juices, ſo the fire draws out thoſe juices and 
hardeas them; therefore be careful not to let them broil tos 
long ; no time can be preſcribed, becauſe of the difference of - 
fires, and the fizes of the fiſh. A clear charcoal fire is much 
the beſt, and the fiſh kept at a good diſtance to broil gradually : 
the beſt way to know when they are enough is, they will ſwell a 
little in the baſting, and you muſt not let them fall again. 

The ſauces are the ſame as uſual to falt-fiſh, and garniſh wita 


oyſters fried in batter | 
For a ſupper, for thoſe that love ſweet oil, the beſt ſauce is 


oil, vinegar, and muſtard beat up to a conſiſtence, and ſerved up 


in ſaucers. | 
If boiled as the great fiſh uſually are, it ſhould be in milk and 


water, but not ſo properly boiled as kept juſt ſimmering over an 
equal fire; in which way, half an hour will do the largeſt fiſt, 
and fire minutes the ſmalleſt, Some broil both ſorts after ſim - 
mering, and ſome pick them to * and then roſs them up iu 

a pan with fried onions and apples. 


They are either way very good, and the choice depends on the 


weak or ſtrong ſtomach of the eaters. 


Dried Salmon muſi be differently managed. 
Dato ſalmon though a large fiſh, does not require mora 
ſteeping than a whiting ; and when laid on the gridiron, ſhould 


The dricd Herring. d 
- InsTEAD of milk and water, ſhould be ſteeped the like time as 


| the whitiog, in ſmall beer; and to which, as to all kind of broiled 


{alt-fiſh, tweet oil will always. be found the beſt baſting, and no 
way affect even the delicacy of thofe who do not love oil. 
| Stock Fiſh, | 

Azz very different from thoſe we have juſt mentioned; they 
being dried in the froſt without ſalt, are in their kind very in- 
fipid and are only eatable by the ingredients that make them ſo, 
and the art of cookery; they ſhould he firſt beat with a fledge 
hummer on an iron anvil, or on a very ſolid ſmaoth- oaken block? 
and when reduced almoſt to atoms, the ſkin and bones taken 


- water 
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water until very ſoft; then ſtrained out, and put into a ſoup- 
diſh with new milk, powdered cinnamon, mace, and nutmeg ; 
the chief part cinnamon, a paſte round the edge of the diſh, and 
Pur in a temperate oven to fimmer for about an hour, and then 

erved up in the place of pudding. 
N. B. The inbabitants of Italy eat the kin boiled, either hot 
or cold, and moſt uſually with oil and vinegar, preferring the 
ſkin to the body of the fiſh; 1 


The Way of curing Mac trol. | 

Ger ſome freſh mackrel, ſplit them down the backs, open 
them flat: take out the guts, and waſh them very clean from the 
blood, hang them up by the tails to drain well; do this in the 
cool of the evening, or in a very cool place ; ſtrew falt at the 
| bottom of the pan, ſprinkle the fiſh well with clean falt, lay 
them in the pan, belly to belly, and back to back ; let them 
lie in the ſalt fn] twelve hours, waſh the ſalt clean off in the 
pickle, hang them again up by the tails half an hour to drain ; 
pper the infides moderately, and lay them to dry on inclining 
ones facing the ſun ; never leaving them out when the ſun is 
off, nor lay them out before the ſun has diſperſed the dews, and 
the ſtones you lay them on be dry and warm. A week's time of 
fine weather perfectly cures them; when cured, hang them up 
by the tails, belly to belly, in a very dry place, but not in ſea- 

coal ſmoak, as it will ſpoil their flavour, genes: 


To dreſt cured Mackrel. 

Fay them in boiling oil, and lay them to drain, or broil them 
before, or on a very clear fire: in the latter caſe, baſte them 
with oil and a feather ; ſauce will be very little wanting, as they 
will be very moiſt and mellow, if good in kind; otherwiſe you 
may uſe melted butter and crimped parſley. | 


Calves Feet fre. 

Taxx a calf's foot, cut it into four pieces, put it into a ſauce- 

n, with half a pint of ſoft water, and a middling potatoe ; 
crape the outſide ſkin clean off, flice it thin, and a middling 
onion peeled and ſliced thin, ſome beaten pepper and ſalt, cover 
it cloſe, and let it ſtew very ſoftly for about two hours after ir 
boils ; be ſure to let it ſimmer as ſoftly as you can: eat it with- 
out any ſauce; it is an excellent diſh, 


To pickle a Buttock of Beef. 
Sr a fine buttock of well fed ox beef, and with a longmar- 


row knife make holes 2 in which holes you muſt run 
ſquare pieces of fat bacon, about as thick as your finger, in 


about a dozen or fourteen places, and have ready a great deal of 


parſley clean waſhed and picked fine, but not chopped; and in * 
every hole where the bacon is, ſtuff in as much of the parſe , 
as you can get in, with a long round ſtick; then take half an 
ounce of mace, cloves and nutmegs, an equal quantity of each, 
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dried before the fire, and pounded fine, and a quarter of ary 
ounce of black pepper beat fine, a quarter of an ounce of car- 
828 beat fine, and half an ounce of juniper berriet 
beat fine, a quarter of a pound of loaf ſugar beat fine, two large 
ſpoonfuls of fine ſalt, two tea-ſpooonfuls of India pepyer, mix 
| together, and rub the beef well with it; let it lie ih this 
ickte two days, turning and rubbing it twice a day; then throw 
into the pan two bay-leaves ; fix ſhalots peeled and cut fine, auc 
pour a pint of fine white wine vinegar over it, keeping it turned 
and rubbed as above; let it lie thus another day; then pour over 
it a bottle of red port or Madeira wine; let it lie thus in this 
pickle a week or ten days; and when you dreſs it, ſtew it in 
tho pickle it lies in, with another bottle of red wine; it is 
an excellent diſh, and cats beſt cold, and will keep a month or 
fix weeks good. 3 * 
| To male a fre Bier. | 
Sax an ounce of the fineſt Jeſuit powder, half a quarter of 
an ounce of ſnake - root powder, half a quarter of an ounce of ſalt 


of wormwood, half a quarter of ſaffron, half a quarter of cochi- 
neul; put it into a quart of the beſt brandy, and let it ſtand 


© ,ewenty-four hours; every now and then ſhaking the bottle. 


Au approved Method prafiſed by Mrs. DvxELY, the Queen's Tyre- 
man, to preſerve Hair, and make it grow thick. 

Por into a quart of white wine, one handful of roſemary 

flowers, half a pound of honey, diſtil them together; then add 

a quarter of a pint of oil of ſweer almonds, ſhake it very well 

together, put a httle of it into a cup, warm it blood warm, ub 

it well on your bead, and comb it dry. | 


A fine Lip-/aboe. $48 
To two ounces of virgin's wax put two ounces of hog's lard, 
balf an ounce of ſpermaceti, one - ounce of oil of ſweet almonds, 
two. drams of balſam of Peru, two drams of alkanet root cut 
mall, fix new raiſins ſhred ſmall, a little fine ſugar, fimmer 
them all together a little while; then ſtrain it off into little pots. 
It is che finelt lip ſalve in the world. A. | 


A Powder for the Heart-burn, | 


Tart fix ounces of white chalk, eyes and claws of crabs, of 
each an ounce ; oil of nutmeg fix drops; make them into a fine 

der. About a dram of this in a glaſs of cold water is an in- 
[lible cure for the heart-burn, S515 IP 


; To make Carolina "LEA Ball.. | 
Porto half a pound of rice, waſh it elean, divide it into 


* 


1 six parts; take fix apples, pare them and ſcoop out the core, in 
ich 2 put « little lemon - peel ſhred very fine ; then have 
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ready ſome thin cloths to tie the balls in: put the rice in the 
eloth; and lay the apple on it, tie them up cloſe ; put them imo 
< 4 * | | 5 4 , cold 


% 
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cold water, and when the water boils, they will take an hour 


and aquarter boiling : be careful how you turn them into the 
diſh, that you don't hreak the rice, and they will. look as white 
as ſhow, and make a very pretty diſh; INS 

The ſauce is, to this quantity, a quarter of a pound of freſh 
butter, melted thick, a glaſs of white wine, a little nutmeg and 


beaten einnamon, made very ſwees with ſugar : boil all up to- 


gether, and pour it into a baſon, and ſend to table. 


Carolina Rice Pudding. 5 

Wasn half a pound of rice, put ir into, a ſaucepan, with 2 
quart. of milk, keep it ſtirring till it is vefy thick ; take grear 
care it don't burn; then turn it into a pan, and grate ſome nut- 
meg into it, and two tea ſpoonfuls of beaten cinnamon, a little 
temon-peel ſhred fine, fix apples, pared and chopped ſmall : 
mix all together with the yolks of three eggs, and ſweetened to 
your palate ; then tie it up cloſe in a cloth; put it into boiling 
water, and be ſure to keep it boiling all the time; an hour 
and a _— will boil it. Melt butter and pour over it, and 
throw ſome fine ſugar all over it; and a little wine in the ſauce 
will improve it, 


To diftil Treach: Water, Lady Monmoath's * 


Tax three ounees- of hartſhorn, ſhaved and boiled in bur- 
rage water, or ſurcory wood, ſorrel or, reſpice water; or three 
ints of any of theſe waters boiled to a jelly, and put the jelly 
d hartſhorn both into the ſtill; and add a pint more of theſe 
waters when you put & into the ſtill ; take the roots of ellicam- 
pane, gentian, cyprefs-tuninſil, of each an ounce ;. of bleſſed 
thiſtle, - call'd cardus, and angelica, of each an ounce ; of ſorrel 
foots two ounces ; of balm, of ſweet marjoram, of burnet, of 


each half an handful; lily-comvally flowers, burrage bugloſs, 


foſemary, and marigold flowers, of each two ounces ;| of eitron 


rinds, cardus ſeeds and citron ſgeds, of alkermes-berries and'co- 


chineal, each of theſe an ounce, 


| Prepare all theſe Simples thus. 
LET the flowers be gathered as they come in ſeaſon, and put 
them in glaſſes with a large mouth, and put with them as much 
ood ſack as will cover them, and tie up the glaſſes cloſe with 
ladders wet in the ſack, with a cork and leather tied upon it 
Floſe ; adding more flowers and ſack as occafion is; and when 
one glaſs is full, take another, till you have your quantity of 
flowers to diſtil ; put cochineal into a pint bottle, with half a 
pint of ſack, and tie it up cloſe with a bladder under the cork, 
and another on the top wet in ſack, tied up cloſe with brown 
thread; and then cover it up cloſe with leather, and bury it 


\ ſtanding upright in a bed of hot horſe-dung for nine or ten days z- 


took at it, and if difſolved, take it out of the dung, but don't 
N | open 
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it till you diftil ; lice all the roſes, beat the ſeeds and the 
| wand, berries; and put them into another glaſs ; amongſt all, 
put no more ſack than is neceflary ; and when you intend to diſtil, 
take a pound of the beſt Venice treacle, and diſſolve it in fix pints 
of the beſt white wine, and three of red roſe-water, and put all 
the ingredients into a baſon, and ſtir them all together, and diſtil 
them in a glaſs ſtill, (balnea Maria) don't open the ingredients 
till the ſame day you diſtit, 


INDEX 
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LmonD, to make an almond 
ſoup, 116, An almond 
fraze, 122. To make pretty 
almond puddings, 127. An- 
other way to make an almond 
pudding, 160, To boil an al- 
mond pudding, ib. To make 
the Iptwich almond pudding, 
165. Almond hogs puddings, 


three ways, 190. Almond 


cheeſecakes, 214. lmond 
cuſtards, 215. Almond cream, 
217. Almond rice, 268. 
How to make almond knots, 
270, To make almond milk 
for a waſh, ib. How to make 
fine almond cakes, 274. To 
make almond butter, 280. 

Amvitt, to make in amulet of 
beans, 155. 

Axcuovy, to make anchovy 
ſauce, 91. Anchovies, 237. 
AxpovilLts, or calf's chittef- 

lings, to dreſs, 43. 

AxGELica, how to candy it, 
278. 

AvPLE FxITTERS, how to make 
120. To make apple frazes, 
122. A pupton of apples, 123, 
To bake apples whole, 124. 
To make black caps of apples, 
ib. An apple pudding, 161, 


169. Apple dutnplins, two 


ways, 170. A florentine of 
apples, ib. Anapple pye, 172. 

AzzicoT-pUppinG, how to 
make, 161, 165, 169, To 
mor apricots, 203. To pre- 
erve apricots, 234, 270. To 
make thin apricot chips, 271. 
How to preſerve apricots 

green, 275, 

Arr rt, fruits yet laſting, 252. 


Aims, of iron or ſtetl, how ts 
keep from ruſting, 284. 
ARzTiCcuoKkEs; how to dreſs, 12. 
To make a fricaſey of arti- 
choke-bottoms, 146. To fry 
artichokes, ib. To make an 
artichoke pye, 171. Tokeep 
artichoke bottoms dry, 185. 
To fry artichoke qottoms, 18. 
To ragoo artichoke bottoms, 
ib, To fricaſey attichoke 
bottoms, 186. To pickle 
young artichokes, 206. To 
—_— artichoke bottoms, ib. 
o keep artichokes all the 


year, 238. To dreſs artichoke 


ſuckers the Spaniſh way; 267. 
To dry artichoke-ſtalks, ib. 
Artichokes preſerved the 
Spaniſh way, ivy. 
As8?PARAGUS, how to dreſs, 12. 
How to make a ragoo of af- 
paragus, 84. To dreſs aſpa- 
ragus and eggs, 147. Aſparagus 
forced in French rolls, 149. 
To pickle aſparagus, 201. 
Aſparagus dreſſed the Spaniſh 
way, 266. 
Avevsr, the produtt of the 
kitchen and fruit-garden this 


month, 253. 
B 


Bacon, how to make, 192. How 
to chuſe Engliſh bacon, 247. 
See BEANS, 15 

BAKE, to bake, a pig, 3. Aleg 
of beef, 14. ES head, ib. 
A calt's head, 19. A ſheep's 
head, 20. Lamb and rice, 37. 
Bak'd mutton chops, ib. Ox's 
palates bak'd, go. To bake 
turbuts, 132. An almond 
pudding, 2 Fiſh, 186. An 


oatmeal pudding, 187. A rice 
pudding 
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pudding, ib. Baked cuſtar 
how to make, 215. 

Bain, how to diſtil, 2433 

BamBoo, an imitation of, how 
to pickle,. 29. 


Bana, a fiſh, how to chuſe, 


251. | 
theres Es, how to pickle, 
205. To preſerve barberries, 
27 5+ 1 
BarrEy-sove, how to make, 
116. To make barley gruel, 
118. A pearl barley pudcing, 
161. A French barley pud- 
ding, ib. Barley water, 183. 
Burley cream, 216, 280. 
Bax nu, to make bread without, 
230. 
Bar rER, how to make a batter 
udding, 163. To make a 
8 pudding without eggs, 
ib. 
Beans and Bacoy, how to dreſs, 
13. To make a fricaſey of 
kidney beans, 83. To dreſs 
Windfor beans, ib. To make 
a ragoo of French beans, 1 50. 
A ragooof beans with a force, 
151. Beans ragoo'd with a 
cabbage, ib. Beans ragoo'd 
with parſnips, ib. Beans ra- 


goo'd with potatoes, ib. How 


to dreſs beans in ragoo, 155. 
How to make an amulet of 
beans, ib. To make à bean 
tanſey, ib. Beans dreſſed the 


erman way, 267, 


Bet T-noor, how to pickle, 202. 


BevsTEAD, to clear of bugs, 


ers 


Ber v, how to roaſt, 1,8. Why 


not to be ſalted before it is 
hid to the fire, ib. How to 
be kept before it is drefſed, ib. 
Its proper garniſh, ib. How 
- ro draw beef prays 13. To 
bake aleg of beef, 14. How 
to ragoo a piece of beef, 24. 
To force a ſurloin of beef, 25. 
Iso force the infide of a rump 
of beef, the French faſhion, 


jb. Beef EscAR Tor, 26. Reef 
a la daube, ib. Beef a la mode 
in pieces, ib. Beet a la mode 
the French way, ib. Beef 
. olives, 27. Beef collops, ib. 
To ſtew beef ſteaks, 28. To 
fry beef ſteaks, ib. A ſecond 
way to fry beef ſteaks, ib. 
Another way to do beef ſteaks, 
ib. A pretty fide difh of 
beef, ib. To dreſs a fillet of 
beef, 29. Beef ſteaks rolled, 
ib. To ftew a rump of beet, 
ib. Another way to ſtew a 
rump of beef, ib, Portugal 
beef, 30. To ſtew a rump of 
beef,or the briſcuit,the French 
way, ib. To ſtew beef gob- 
bots, ib Beef reyal, 31. To 
make collops of cold beef, 88. 
To make beet broth, 90. A 
beef ſteak pye, 104. Beef 
broth for very weak people, 
178. A beef puddivg. 186. 
To pot cold beef, 192. Beef 
hke veniſon, 194. To collar 
beef, ib. Another way to 
to ſeaſon a collar of beef, 195. 
To make Dutch beef, ib. 
Beef-hams, 196. Names of 
the different parts of a bullock, 
244. How to chuſe good 
beef, 246. How to pickle or 
preſerve beef, 263. To ſtew 
4 buttock of beef, 264. The 
Jews ways to pickle beef, 
which will go good to the 
Weſt-Indies, and keep a year 
good in the pickle, and with 
care will goto the Eaſt- Indies, 
284. Pickled beef for preſent 
uſe, 286, Beef ſteaks after 
the French way, ib. To 
pickle a buttock of beef, 296. 
BER, directions for brewing it, 
226, 227. The beſt thing for 
rope- beer, 228, To cure four 
beer, ib. 
Biscn wine, how to make, 225. 
Bix os potted, to ſave them when 
they begin to be bid 198. 
1 BiscurTs, 


n 


B1scvirs, to make drop biſcuits, 
211. Io make common biſ- 
cuits, ib. To make French 

biſcuits, ib. 271. How to 
make biſcuit bread, 278. To 
make orange biſcuits, 282, 

\ - BirTtR, how to make fine, 296, 

BLacks1nDs, to chooſe, 250. 

BLackcays, how to make, 124, 

| BLACKBERRY wine, to make, 
271. 

Brlaxcu'D REA, to make 217. 

Boll, general directions for boil - 
ing, 6. To boil a ham, ib. 
To boil a tongue, ib. Fowls 

and houſe lamb, ib. Pickled 

rk,-14. Arump of beef the 
rench faſhion, 26. A haunch 
or neck of veniſon, 48, Aleg 
of mutton like veniſon, 49. 
Chickens boiled with ' bacon 
and celery, 57, A duck or 
rabbit with onions, 59, Ducks 
the French way, 60, Pigeons, 
63. Ditto, boiled with rice, 
ib. Partridges, 66, Rabbits, 
73. Rice, 75, A cod's head, 
130. Turbot, 132. Sturgeon, 
$4139 Soals, 141, Spinach, 
148. A ſcrag of veal, 178. 
A chicken, 179. Pigeons, ib. 

Partridge or any other wild 
fowl, ib. A plaiſe or flounder, 
1860. | 

BoLoGN1a ſauſages, how tomake 
192. r. 

BomBaRDED. veal, 40, 

Bzxawxn, how to make ſham- 
brawn, 195. Ho to chuſe 
brawn, 247, 

Bzzap-yupbixG, how to make, 
163. To make a fine bread- 

dding, 164. An ordinary 
read pudding, ib. A bak'd 

. bread pudding, ib. A bread 

and butter pudding, 167. 
Bread ſoup for the ſick, 182. 
White bread after the London 
way, 228. To make French 


» bread, ib. Bread without barm 


þy the help of a leaven, 230. 


BaztwinG, rules for, 226. 


Brrcek-zar cheeſe, how ts 
make, 289, | 
BaocaLla, how to dreſs, 17. 
How to dreſs brocala and 


147. Brocala in fallad, ib. 


- Bro1L, to broil a pigeon, 4. To 


, General di- 
rections for broiling, 6. To 
broil chickens, . Code 
ſounds broiled with gravy, 85. 
Shrimps, cod, falmon, whit- 
ing, or haddocks, 131. Mac- 
kerel, 132, Weavers, ib. Sal- 
mon, 133. Mackerel whole, 
ib. Herrings, 134. Had- 
docks, when they are in hi 
ſeaſon, 135, Cod - ſounds, 1 
Eels, 138. ' Potatoes, 147% 

Bxorx, ſtrong, how to make for 

. ſoups or gravy, 92. To maks 
ſtrong broth to keep for uſe 

4+ Mutton broth, 96. Beck 
moor ib. Scotch barley 
broth, 1b, Scotch barley broth 
97. Rules to be obſerved in 
making broths, 99. Beef or 
mutton broth tor weak people, 
178, To make pork h, 
179. Chicken broth, 180. 

Bvods, how to keep clear from, 
288. To clear à bedſtead of 
buggs, 256. 

Bur lie white, 
tarts or pies, 240. * 

Bur rocx, the ſeveral parts of 
one, 244. 2 

Buns, how to make, 2133. 

BUTTER, bow to melt, 4. How 
to burn it for thickening of 
ſauce, 13. How to make. but - 
tered wheat, 118. To make 


Þdroil ſteaks, 


how to keep for 


buttered loaves, 147. A dut- / 


tered cake, 209. Fairy butter, 
214. Orange Hutter, 218. A 
buttered tort, 221. Io roaſt a 
pound of butter, 24. How 
do chuſe butter, 247. Potted 
butter, how to preſerve, 263. 
Ts make almoud hutter, a80. 
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'Cxypacxs, how to dreſs, rt, A 
forced cabbage, 84. Stowe. 


red cabbage, ib. A farce 
- meapre cabbage, 156. 
to pickle red cabbage, 205. 
To dreſs red eabbage the 
Dutch way, good for a cold 


nin the breaſt, 266. To dry 


- cabbage ſtalks, 257. To pickle 
the fine purple cabbage,” £38, 
To make four crout, $91. 
Caxx, how to make potaroc 
- cakes, 147. How to make a 
vich cake, 208, To ice a 
-. great cake, ib. To make a 
pound cake, ib. A cheap fecd 
cake, 209. A butter cake, ib. 
Gingerbreadcakes, ib. A fine 
feed or ſaffron cake, ib. A 
rich . ſeed) cake, called the 
Nun's cake, ib. Pepper cakes 
4210. Portugal cakes, ib. To 
make a pretty cake, ib. Little 
mine cakes, 211. Another ſort 
- of little cakes; ib. Shrewſbury 
+» Eakes, 212. Madling cakes, 
bb. Little plumb cakes, 213. 


Cheeſe cakes.” See CukzesEx- 


E£AKEs, A cake the Spaniſh 
way, 268. How to make 
- - arange cakes; 273. To make 
white cakes like china diſhes, 
dd. Fine almond cakes, 274. 
. Uxbridge cakes, ib, Cartaway 
7» cakes, 279. Sugar cakes, 280. 
Carr's-uear, bow to haſh; 19. 
To hath a calfs-head white, 
ib. To bake a calfs-head, ib. 
Po ſtew a calf's- head, 38. A 
cue bead ſurprize, 42. 
Calt't chitterlings or Andou- 
chitterlings curiouſly, 44. 
calf liver geen] 6 To 
. .yoaſt a calf's liver, ib. To 
make à calf's foot pudding, 
99. A calf's foot pye, 104. 
Acalſ's head pye, 108. Calf's 
feet jelly, 219. The ſeveral 
u of a calf, 245. Acalt's 


* 
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head dreſſed after the Dutch 
way, 297. To make-fricaſe 
of calf*s feet and chaldron, at- 
ter the Italian way, ib. Calf's 
feet flewed, 295. | 
CAxDY, how to candy any ſort 
of flowers, 235. To can 
ungelica, 278. To candy - 
ha, 279. | 
Caroxs, how to chuſe, 248. A 
capon done after the French 


ſhips, directions 


way, 286. 


Car rams of 

ſor, 184. 

Carorina ſnow balls, how to 

make, 296. To make Cara- 
lina rice pudding, ib. 

Cary, how to dreis a brace of, 
91, 92. To ſtew a brace of 
carp, 28, To try carp, ib, 
Ho to bake a carp, ib. To 

mae à carp pye, 173. {How 
to chuſe catp, 251. | 

Carraway cakes, how to make, 
279. | 

Caliiors, how to dreſs, 11. Tq 
make a carrot pudding twa 

ys, 160, 161, Carrots and 
3 . beans dreſſed the 
utch way, 266. | 

Cassra, how to candy, 279. 

Carchur, how to make catch- 

up to keep twenty years, 184. 
To make catchup two ways, 

238. | Engliſh catchup, 260. 

CarTTLE, horned how to pre- 
von the infection among them 

. 5355 v7 | 

Cavpit, how to make white 
caudle, 181, To make brown 

. caudle, ib, | 

Caviirrowtns, how to dreſs, 
12. To ragoo cuuliſtowers, 
35. How to fry cauliflowers, 
168, To pickle caulflowers, 

202: To dreſs cauliflowers 

the Spaniſh way, 266. 

Cavtacn; how to make, 198. 

CAR Doo, how fried and but - 
tered, 148. Chardoens a la 
fromage, 146, 5 

Cans, 


Cusksk- un, puddings, how 


I TN D E , 
E1ans, how to pot, 177. ib, To ftew chickens, ib, 
Cnkksk, how ud. pu , 247. To To makea currey of pre hm, 

pot Cheſhire cheeſe, 194. To the Indian way, 74. To make 
make flip-coat cheeſe, 289. a chicken pye, 106. To boil 

To make brick-bat cheeſe, a chicken, 179. To mince a 
289. ; chicken for fick, or weak 

 Curtstcares, to make fine people, 180, Chicken broth, 

cheeſecakes, 213. Lemon 2 To pull a chicken for the 
cheeſecakes, two ſorts, 214. fick, ib. To make chicken 

Almond cheeſe eakes, ib. water, 181, Chickens dreſſed 
Cheeſecakes without currants, the French way, 287. Chick- 
277. ens and turkies dreſſed after 

„the Dutch way, ib. 

to make, 165, To make a Cup, how to make liquor for 
choeſe-curd florentine, 170. one that has the thruſh, 183, 

Cuxxav, how to make a cherry CHocoLare, the quantity to 
pudding, 17/2. To make a make, 277, To make ſham 

cherry pye, 172. Cherry chocolate, 268, 

wine, fade Jar cherries, 231. Cxouver, a ſea diſh, how to 

To dry cherties, ib. To pre- make, 285. | 
ſerve cherries with the leuves Cn, à fiſh how to chuſe, 261. 
and ſtalks green, ib, To make C1rtzon, ſyrup of, how to make 
black cherry water, 242. To 134. How to make citrong 
candy cherries, 259. How to 259, | 

dry cherries, 273. To make Crary fritters, bow to make, 

marmalade of cherries, 294. 122. Howto make claty wine, 

To preſerve cherries, 275. 228. ws . 

278. 5 * cry ne 

SHIRE 7 -t6 rup ot, 234. N 7 | 

Pn #1 2 to make it Cornyhim os edits, 248. 
for ſea, 188. To pot Che. Cocks-comas, how to 

thire cheeſe, 1949, 81. To preſerve cocks 

Cnurenurs, how to roaſt a fowl combs, 83. | 
© with cheſnuts, 63. To make CockLEs, how to pickle, 206. 

cheſnut ſoup, y6. To do it Con and Copitings, how to 
the French way, ib. To make  chuſe, 25r. QCod-ſounds, 

a cheſnut pudding, 165, - broil'd with gravy, 85. How 

Curve, how to tricaſey, 16. to roaſt à cod's head, 129. 

Chicken ſurprize, 64. Chic- To boil a cod's head, —4 
kens roaſted with force - meat How to ſtew cod, ib. To fri- 

and cucumbers, 5g. Chickens caſey a cod, ib. To bake z 

a la braiſe, ib. To broil chic- cocd's head, ib, To broil 

+ kens, 56, Pull'd chickens, ib. cod-ſounds, 135. To fricaſey 
A pretty way of ſtewing cod-ſounds, ib. Todreſs water 
chickens, 57, Chickens chi- cod, 137. To crimp cod the 
ringrate, ib. Chickens boil'd Dutch way, 140, 

with bacon and celery, ib. Coottvuh, Haw to pickle, 204- 
Chickens with tongues. a good CoLLAR, to collar a breaſt of 

- diſh for a great deal of com- veal, 22. To collar a breaſt 
"I ib. Scotch chickens, of mutton, ib. To make a 


To mprinate chickens, collar of fiſh in ragoo, to look 


r N Dr; E. X. 


me a breaſt of veal collared, 


441. To make potatoes like 
a collar of veal, or mutton, 
448. To collar a breaſt of 


. eal, or a pig, 194. To collar 
1 beef, ib. | kg way to 
| ſeaſon a collar of: boef, 195. 
To collar à ſalmon, i b. 
Date,, ho to dreſs beef col - 
lops, 88. To dreſs, collops and 
. 86. To make collops 
l ayſters, 143. Seescorcn 


collops 
* =" roots, bow to boil, 
3+ 


CoxskxvkE of red roſes, or any 


. ether flowers, how to make, 
233. Conſerve of bips, ib. 
Conſerve of roſes boil, 262. 
CowsL1y udding, how to make, 
161. To make cowllip wine, 
2 225 8. 
Cass, how to hutter,' 142. To 
dreſs a crab, 143. 
A- Fs H, do 0 chuſe, 462. 
BACKNELLS, 
275 
cx. ien, how to make a cul- 
lis of craw- -fiſh, 78, To make 
craws+fiſh ſoup, 94. 4 To 
. Kew craw-filh, 143+) 
REAM, bow to make. cream 
roaſts, 125. A cream pudding 
168. To make ſteeple cream, 
„ig. Lemen cream, tuo 
ways, ib. Jellygf cream, 216. 
Orange cream, ib. Gooſeber- 
vy cream, ib. Barley cream, 
eib. Blanch'd cream, 217. 
Almond cream, ib. A fine 
cSream, ib. Rataſia cream, 
ib, whipt cream, ib. Ice 
cream, 288. Sack cream, 
- dike. butter, 289. Clouted 
cream, 281. Quines cream, 
ib, Citron cream, ib. Cream 
of apples, quince, gooſeber- 
ries, pruens, or raſberries, 
282. Sugar-loaf cream, 281. 
7 ADEAU, how to make, a 


etch diſh, Rec. 896. 


= 


= 


how io make, 


enn 296 

Cxusr, how to make a good 
cruſt for great pies, 111, A 
ſtanding cruſt for great pies, 

ib. A cold cruſt, ib. A drip- 
ping cruſt, 112. A cruſt for 
euſtards, ib, A paſte for crack · 
ing cruſt, ib. 


Cycunans, how to ſtew cu- 


cumbers, 83, 150, 186. To 
ragoo cucumbers, 83. Ts 
force cucumbers, $6. To 
pickle large cucumbers in 

- thlices, 201. 
eucumbers equal with. any 
Italian ſweetmeat, 292. 5 

— 6 tor all ſorts of ragoo, 
77. A gulls for all ſorts of 
butchers meat, ib. Cullis the 
Italian yay, 78. Cullis of 
2 ib. A white cullis, 
I 


Cpny. fritters, how to make, 


120. 
CunranTs red; hot to pickle, 
217 How to make currant 
y, 219. currant wine, 424. 
o preſerve currants, 278. 
— 1 how to make the In- 
dian u ay, 74. 

Cus rann pudding, to boil, abs, 
Cuſtards good with gooſeber- 
M e, 478. 

mond cuſtards, 215. Baked 
cuſtards, ib. Plain euſtards, ib. 
Courzurs 4 la Maintenon, a very 
- 2ood diſh, 34. 
CyDER, bow to make, 284, 
Ho to fine . , 285, 


Derne 0 wore a damſon 
- Fudding, 169. reſerve 
damſons —— ole, 235» lens rt 
damſons for * or tarts, 240. 


To dry damſons, 
DECEMBER, product of the 


kitchen and fruit garden this 


month, 254. 


Den ſquab pye, how to 


mae, 106. 


Du - 


How to preſerve . 


To make al- 


: 
2 


1 


1 


e 


D1sGv1sED leg of veal and bacon, 
how ro make, 39. Murton 
chops in diſguiſe, 55. 

Drs#ss, See MabzE-Dis Es. 

Dos, two cures for the bite of 

à⁊ mad dog, 54, 55. 

Dorrkxkls, how to chuſe, 249. 

Doves, how to chuſe, 249. See 
Pikes. 


DxziNxk, how to make the pec- | 


toral drink, 182. To make a 
good drink, 183. Sage drink, 
ib. To make it for a child, ib. 
Dr1yeixnG, how to pot, to fry 
fiſh, meat, or fritters, 184. 
The beſt way to keep drip- 
ping, ib. ; 
Ducks, ſauce for, 4, 6. Direc- 
tions for ducks, 5, Sauce for 
boiled ducks, 7. How to roaſt 
tame and wild ducks, 10. A 
German way ofdreſſing ducks, 
den Ducks a la mode, 58. The 
1 


way to dreſs a wild duck, 
25. To boil à duek or rabbit 


with onions, 59. To dreſs a 
duck with green peas, ib. To 
dreſs a duck with cucum- 


To pot eels, 176. How tO 
chuſe ells, 251. 

Eos ſauce, how to make proper 
for roaſted chickens, gt, To 
ſeaſon an egg pye, 104. To 
make an egg 44 117, 1524 
To dreſs ſorrel with eggs, 146. 
To dreſs brockley — eggs, 
147. To dreſs aſparagus and 
eggs, ib. Stewed ſpinach and 
eggs, 149. To make a pretty 
diſh of eggs, 152. Eggs a la 
tripe, ib. A fricaſey of egys, 
ib. A ragvo of eggs, ib. 
How to broil eggs, 153, To 
dreſs eggs with bread ib. To 
farce. eggs, ib. To dreſs eggs 
with lettuce, ib. To try 
$83 as round as balls, 154: 

o make an egg as big as 
twenty, ib. To make a grand 
diſh of eggs, ib. A pretty diſh 
of eggs, ib. A pretty diſh of 
whites of eggs, 155. To 
make a ſweet egg pye, 171; 
How to chuſe eggs, 237: To 
make marmalade of eggs the 
Jews way, 268. 


bers, ib. A duck a la braiſe, ELpex wine, how to make, 223. 


60. To boil ducks the French 
way, ib. To ſtew ducks, 66. 


To make elder flower wine, 
very like Frontiniac, 224. 


To make a duck pye, 105, To Expive, how to ragoo, 144. To 


chuſe wild ducks, 249. 

DumeLixGs, how to make yeaſt 
dumplings, 169, To make 
Nortolk dumplings, ib. To 
make hard 
ways, 170. Apple dumplings, 
two ways, ib, Dumplings 
when you have white bread, 
189. 


Exr. ſoup, how to make, 114. 
How to ſtew eels, 134. To 
ſtew eels with broth, ib, To 

{ pitchcock eele, 137. To fry 
eels, 138. Broil eels, ib. 
Farce eels with white ſauce, 
ib. To dreſs eels with brown 


ſauce, ib. To make an cel 
pye, 173. To collareels, 175. 


dreſs endive the Spaniſh way, 
266. 


Far v butter how to make, 214. 


umplings, two Farcex, to farce eels, with white 


ſauce, 138. To fatce eggs, 
15 4 A farce meagre cabbage, 
150. 


To farce cucumbets, 


157. 
Fasz a number of good diſhes 


for a faſt dinner, 112. 
FEBRUARY; fruits laſting then, 
2962. | 
FENNEL, how to pickle, 204. 


FttLDFaKE, how to chuſe, 


233. 
Fix E, how to be prepared for 
roaſting or boiling, 1. 


Fisu, how to drets, 90, 136. 
0 . To 
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To make fiſh ſauce, with lob- 
ſters, 90. Strong fiſh grav 

93. Fo dreſs little fiſh 4 
Par fiſh, 137. Salt fiſh, ib. 
Collar of fiſh in ragoo, like a 


breaſt of veal collared, 141: 


To make a falr fiſh pye, 172. 
To make a carp pye, 1 73: 
To make a ſoal pye, ib. Eel 
pye, ib. To make a flounder 
bye, ib. Salmon: pye, 147. 
Tobler pye, ib. Muſſel pye, 
ib. To collar ſalmon, 175. 
To collar eels, ib. To pickle 
or bake herrings, ib, To 
pickle or bake mackrel to E 
all the year, ib. To ſouſe 
mackrel, 176. To pot a lob- 
por, ib. To pot eels, 3 To 
t lampreys, 177. To pot 
2x hay l- Te pot a be, 
ib: To pot ſalmon, two ways, 
ib. To boil a plaiſe or floun- 
der, 1 — Dh mos fiſh ſauce 
to keep the whole year, 184. 
Haw bake fiſh, 186. The 
proper ſeaſon for fiſh, 250, 
2 How to chuſe fiſh, ib. 
o make fiſh paſties the Ital- 
ian way, 266. The manner 
of dreſſing various forts of 

dried fiſh, 293. 

FLoATins ifland, how to make, 
222. | 

FLoRENDINE, how to make a 
cheeſe-curd florendine, 170. 
To make a florendiae of oran- 

„or apples, ib: 

rise haſty pudding, how to 
make 106. To make a flour 
pudding, 163; . 

FLounDER, how to make a 
flounder pye, 173. How to 
boil lounders, 180. To chuſe 
flounders, 252, 

FLowtxs, how to make conſerve 
of any ſort of flowers, 233. 
Candy any fort of flowers, 
4 

FiumMERyY, how to make hartſ- 
horn flummery, 220. To 


TTY. 


make oatmeal flumimery, ib. 
French flummery, 221. 

Fool, how to make an orange 
fool, -1 1 To make. a Weft. 
minſter fool, ib. A gooſe- 

| berry foot, ib. 

Force, how to make force · meat 
balls, 15. To force a leg of 
lamb, 22, To force a lar 
fowl, 23. To force the inſide 
of a ſurloin of beef, 25. The 
inkde of a rump of beef, ib. 
Tongue and udder forced, 31; 


To force a tongue, ib. To 
force a fowl, 53. To force 
cocks-combs, 81. Forced 


cabbage, 85. Forced ſavoys, 
86. Forced cucumbers, ib. 
Ta force aſparagus in French 


rolls, 149. 
 FowLs, of different kinds, how 
to roaſt, 4, 10. Sauce for 
fowls, ib. 13, 92. How to 
boil fowls,,6. How to roaſt 
a fowl, pheaſant faſhion,' 8. 
How to force a large fowl, 
23. To ſtew a fowl, ib. To 
ſtew a, fowl in celery ſauce, 
* The Getman way of 
reſſing fowls, 52. To dreſs 
a fowl to . ib. To 
ſtew white fowl brown the 
nice way, 3. Fowl a la 
braiſe, ib. To force a fowl, 
ib. To roaſt a fowl with cheſ- 
nuts, ib. How to marinze 
fowls, 605 To dreſs a cold 
fowl, 87. To make a fowl 
pye, 188, To pot fowls, 
192. ö 
Fxazk, how to make apple 
frazes, 182. How to make 
an almond fraze, ib. 
FzENCH beans, how to dreſs, 12. 
To ragoo French beans, 145, 
150. To make a French bar- 
ley pudding, 161. A harrico 
a 3 ans, 188. How 
to pickle French beans, 202. 
How to make French biſcuits, 
211. French bread, 228. 
French 


= 
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French flummery, 221: How 
to keep French beans all the 


year, 239. To dreſs carrots 
and French beans the Dutch 
way, 266. Chickens dreſſed 
the French way, 287. 
Faicasty, how to make a brown 
fricaſey, 16. A white fricaſey, 
i6, To fricaſey chickens, 
; Fabbets, veal, lamb, &c. 16. 
Rabbits, lamb, ſweatbreads, 
or tripe, 17. Another way 
to fricaſey tripe, ib. A frica- 
7 of pigeons, 18. A fricaſey 
of lamb-ſtones and ſweet- 
breads, ib. A fricaſey of neats 


tongues, 31. To fricaſey x- 


ates, 32. To fricaſey cod, 
2 To fricaſey e 
135. To r ſkirrets, 
145. A fricaſey of artichoke 
bottoms, 146. A white fri- 
caſey of muſhrooms, 147. 
FrirTTERs, how to make haſty 
tritters, 120. Fine fritters, 
two ways, ib. Apple fritters, 
ib. Curd fritters, ib. Fritters 
royal, ib. Skirret fritters, ib. 
hite fritters 121. Water 
fritters, ib. Syringed fritters, 
ib. To make vine-leave frit- 
ters, 122, Clary fritters, 
286. Spaniſh fritters, ib. 
Fx ur rs, the ſeveral ſeaſons for, 
253. 
Fay how to fry tripe, 18. Beef, 
eaks, two ways, 28. A loin 
of lamb, 38. Sauſages, 86. 
Cold veal, 87. To make fry'd 
toaſts, 127, 
Tench, 129. Herrings, 134. 
To fry eels, 138. Chardoons 
fry'd and butter'd, 145. To 
fry artichokes, 146. Potatoes, 
148. nb as round as balls, 
154. ry'd celery, 157. 
Cauliflower fr 'd, 1306. 17 
ſmelts, br urmity, 118. 


Gare, directions concerning 


garden things, 13. F pro- 


o fry carp, 128, 


T 


duce of the kitchen and fruit 
garden, in different ſeaſons of 
the year, 252. 

Glan, how to make a raſberry 
glam, 220. 

GERKINS, how to 2 200. 

G1BLETS, how to ſtew, 62. An- 
other way to ſtew giblets, 63: 
How to make a giblet pye, 


105. 
GIN GER BREAD cakes, how to 
make, 209. How to make 


gingerbread, 210. 

GoLD LACE, how to clean, 283. 
GoLDEN rirrixs, how to pickle, 
205. a | 
Goob-wzrrs, how to chuſe, 


249 "ge E 
Goosk, how to roaſt, 4, 10, 16: 
A mock gooſe, how prepared, 
2. Sauce for a gooſe, 4. 
Sauce for a boiled gooſe, 7. 
How to dreſs a odofe with 
onions, or cabbage, 61. To 
dreſs a green goole, ib. To 
dry a gooſe, ib. To dreſs a 
gooſe in ragoo, 62, A gooſe 
a la mode, ib. 2 m . a 
ſe pye, 107. To make a 
1 the blood of a 
gooſe, 191: How to chuſe a 
tame, wild, or brat gooſe, 
249. | ; 
GoostBERRY, how to make a 
ooſeberry fool, 118. A goolſe- 
Barry pye, 172. How to make 
it red, ib. Cuſtards good with 
it, ib. Gooſeberry cream, 
216. Gooſeberry wine, 224. 
Topreſerve gooſeberties Whole 
without ſtoning, 235. Ho 
to keep green gooſebernes till 
Chriſtmas, 239. To keep red 
gooſeberries, 240. How to 
make gooſeberxy wafers, 270. 
GRrAILING, a fiſh, to chuſe, 
251, 
8 how to pickle, 204: 
GrartErul, how to make & 
grateful pudding, 163. 
Gravy, how to make good and 
X 2 cheap 


n X. 


cheap gravy, Pref. iii. How 


to draw mutton, or beef, or 


veal gravy, 13. To make gra- 
vy for a turkey, orany ſort of 
fowl, ib. another direction to 
make gravy, ib. To make 
gravy for ſoups, &c. ib. To 
make gravy tor a white ſauce, 
92. Grivy for turkey, fowl, 
or ragoo, ib. Gravy for a 


fowl when you have no meat 
nor gravy ready made, ib. 


Mutton or veal gravy, 93. 


Strong fiſh gravy, ib. 
| 186. 


ood gravy ſoup, 94, 
269 


own gravy, 145 
GRrEeNs, directions for dreſſing, 
2 

GREEN GAGES, now to candy, 


23859. f 
GxiLL, how to grill ſhrimps, 
©" - 
- Grver, how to make water- 
gruel, 181. | 
GuLL, how to chuſe, 249. 
H > 


* Happocks, how to broil, 131. 
To broil haddocks when they 
are in high ſeaſon, 135. How 
to dreſs Scotch haddocks, 137. 


Haddocks after the Spaniſh - 


way, 265, Minced haddocks 

- after the Dutch way, ib. To 
_ haddocks the Jews way, 

3. 

Haccas, Scotch, to make, 291. 
To make it ſweet with fruit, 
ib. 

Hau, the abſurdity of making 
the eſſence of ham a ſauce to 
one diſh, Pref. ii. How to 
boil a ham, 6. To dreſs a 
ham a la braiſe, 44. To roaſt 

_ T ham or gammon, ib. To 
make eſſence of ham, 75, 77. 
To make a ham pye, 105. 
Veal hams, 196. Beef hams, 
ib. Mutton hams, 197. Pork 

' hams, ib, To chuſe Weſipha- 
lia hams, 247, | Farther di- 


: 


rections as to pickling hams, 
363. 

HampurGH ſauſages, how to 
make, 286. A turkey ſtuffed 
atter the Hamburgh way, ib. 

Han p dumplings, how to make 
two ways. 170. 

Hats to preſerve it and make 
grow thick, 296. 

Hank, to roaſt a hare, 5, 9, 71. 
Different ſorts of ſauce for a 
hire, b. To keep hares ſweet, 
or make them freſh when they 
ſtink, 8. To dreſs a jugged 
hare, 71. To ſcare a hare, 
ib. To ſtew a hare, 72. A 
hare civet, ib. To chuſe a 
hare, 250. | 

Haxx1co of French beans, how 
to make, $8. 

Haz T$SRoRN jelly, to make, 218. 
To make a hartſhora flumme- 
ry, two ways, 220, 

Hasn, how to haſh a calf's head 
19. A calt's head white, ib. 
A mutron haſh, 35. To haſh 
cold mutton, 87, Mutton 
like veniſon, 88. 

HasTy pudding, how to make a 
flour haſty pudding, 118. An 
oat-meal haſty pudding, 119. 
A fine haſty pudding, ib. 
Haſty fritters, 120. 

open Ae a powder for, 
296. | 

HEaTHr-yovLTs, to chuſe, 249. 

iy chuſe heathcock and hen, 

ib. | 

HEpet-Hoc, how to make, 
three ways, 126, 127, 221. 


- HEN, how to chuſe, 248. 


HErrINGS, how to broil, 134. 
To fry herrings, ib. To dreſs 
herrings and cabbage, ib. A 
herring pye, 174. To pickle 
or bake herrings, 175, To 
chuſe herrings, 2591. Pickled 
and red herrings, 252, Dried 
herrings, how to dreſs, 294. 


Hop6t-rovce, how to make, 97. 
Hogs 
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Hos feet and ears, how to ra- 
goo, 17. Hogs ears forced, 
81. Almond hogs puddings, 
three ways, 190, Hogs pud- 
dings with currants, ib, The 
ſeveral parts of a hog, 245. 
Parts of a bacon hog, ib. 

Hoxnzvy-comp, how to make a 
lemon honey-comb, 273. 

HysTERICAL water, to make, 
242, 


Jaxvary, fruits then laſting, 
262. 

neat how to 1ce a great cake, 
208. To make ice cream 258, 

JELLY, how, to make ifinglaſs 
jelly, 182. ſelly of cream, 
216. Hartſhorn jelly, 218. 
A ribband jelly, 219. Calves 

feet jelly, ib. Currant jelly, 
ib. A turkey, &c. in jelly, 
259, 

IxD1A pickle, how to make, 
259. 
Irswicn, bow to make an Ipſ- 
wich almond pudding, 165. 
Irox-MoLDs, how to take out of 
linen, 259. How to keep iron 
from rufting, 284. 

IsixcLAss jelly, how to make, 
132, 

IsLAxp, how to make the float- 
ing iſland, 222. 

IratiAx, how to make an Ita- 
lian pudding, 162, 

Iva, to dreſs ajugg'd hare, 71. 

Jury, the product of the kitch- 
en and fruit garden this 
month, 253. 

JumsarLrs, how to make, $3, 

Joxs, the product of kitchen 
and fruit garden this month, 


253» 
b K 
Krcksnaws, how to make, 125. 
KiDNEY-BEANS, See BxAxs. 
Kors, a fiſh, how to chuſe, 
249. | 
L 


Lack, yold or filver, how to 


clean, 283. 


Lams, how to roaſt, 2, To boil 
" houſe lamb, 6. To roaſt 
houſe-lamb, 9. How to fri- 

. caſey lamb, 16. To fricaſey 
lamb-ſtones and ſweetbreads, 
18. To dreſs a lamb's head, 
20. To force a leg of lamb, 
22, To boll a leg of lamb, 
ib. How to bake lamb and 
rice, 37. A forced leg © 
lamb, ib. To fry a loin of 
lamb, 38. Another way, of 
frying a neck or loin of lamb, 
ib. A ragoo of lamb, 38. To 
ſtew a lamb's head, ib. To 
make a very fine ſweet lamb 
pye, 103. The ſeveral parts 
ot houſe-lamb, 245. Proper 
ſeaſons for houſe; and graſs 
lamb, ib. How ta chuſe 
lamb, ib. 7 

LaxyREYs, How to dreſs, 1 37. 
To fry lampreys, ib. To pot 
lampreys, 177. | 

Larks, ſauce, for, 4. Direc- 
tions for roaſting larks, 10. 
How to dreſs larks, 70. To 
dreſs larks pear faſhion, 91, 
To chufe larks, 250. 

LEtmown ſauce for boiled fowl, -- 
how to make, 51. To make 
lemon tarts, 110. To pickle 

lemons, 203. To make le- 
mon cheeſecakes, two ways, 
214. To make lemon cream, 
two ways, 215. How to keep 
lemons, two ways, 240. To 
make a lemon honey- comb, 
273. A lemon tower or.pud- 
ding, 276. To make the clear 
lemon cream, 277. . 

LETTUCE -STALKS, to dry them, 
267. 

Lan how to chuſe, 2 50. 

L1 ts, how to pickle, 206. 

L1xc, how to chuſe, 281. 

Lixzx, how to take iton wolds / 
out of, 259. | | 

L1e-SALVE, a ſine one, 296. 

Lrvyxks, how to drefs livers with 
muſtiroem ſauce, 51. A ras» 
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of hivers, 84. A liver 
Paas boiled, 187. 

Loar, how to make buttered 
Toaves, 147. To make a 
boiled loaf, 164. 

LozsTERs, how to butter lob- 
ters, two ways, 142. Hew 
to roaſt lobſters, ib. To make 
a lobſter pye, 174. To pot a 
lobſter, 176. To chuſe lob- 
ſters, 251. 

MacarooNs, how to make, 212. 

MaAcKREL, how to broil, 132. 
To broil mackrel whole, 133. 
To pickle or bake macktel to 
keep all the year, 175. To 
ſouſe mackrel, 176. To pic- 
Le mackrel, called caveach, 
198, To chuſe mackrel, 251. 
Mackrel' drefſed the ltalian 
way, ib. The way of curing 

_ mackrel. 295. To dreſs cured 
mackrel, ib. 

Map pos, two cures for the 
bite of, 254, 255. 

Mapk-Disnzs, 15, 81. Rules 
to be obſerved in all made 
diſhes, 125. A pretty made- 
diſh, 175. 

MANLINGCAKES, how to make, 
213. | 


, 273 
Mairp, Directions to the houſe- 


maid, 256, 

Mancn, fruits then laſting, 252. 

MazLE, a fiſh, how to chuſe, 
249. 

MakMarApz of oranges, bow 
to make, 232, o make 
white marmalade, ib. Red 
marmalade of cherries, 274. 
Of quince, White, ib. 

Mazzow, how to make a mar- 
row pudding, 100. 

May, the product of the kitch- 
en and fruit garden this 
month, 252. * | 

Map, by to make, 274. To 
make k. ite mead, 20%. | 

Mar, to keep meat hot, 


10. To prevent its ſticking 
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to the bottom of the pot, 36 
to preſerve ſalt meat, 263. 
Milk, how to make rice milk, 
117, Artificial aſſes milk, 
182. Cows milk next to aſſes 
milk, ib. To make milk water, 
244, 256. Milk ſoup the 

Dutch way, 2 

MiLLET pudding, to make, 160 

Mixck-iks, the beſt way to 
make them, 109. To make 
Lent mince-pies, 174. 

Mir, how to diſtil mint, 243. 

Mooxsulxk, how to make, 222. 

Mvurz1xs, how to make, 220. 

MuLBErR1Es, how to make a 
pudding of, 160. 

Mus unoous, how to make 
muſhroom ſauce for white 
fowls all ſorts, 50. For white 
fowls boiled, ib, To make a 
white fricaſey of muſhrooms, 
147. To ragoo muſhrooms, 
152. To pickle muſhrooms 
for the ſea, 184, To make 
muſhroom powder, 185. To 
keep muſhrooms without pic- 
kle, ib, To pickle muſhrooms 
white, 203, To make pickle 
for muſhrooms, ib. 241. To 
raiſe muſhrooms, 288, 

Mvssz1, how to make muſſel 
ſoup, 115, To ftew or dreſs 
muſſels, three ways, 143. To 
make a muſſel pye, 174. To 
pickle muſſels, 206. 

MvurtrToy, how to roaſt mutton, 
2, 9. The ſaddle and chine 
of mutton, what, 2. The 
time required for roaſting the 
ſeveral pieces of mutton, 9. 
To roaſt mutton veniſon faſh- 
ion, 7, To draw mutton 
gravy, 13. To ragoo a leg of 
mutton, 16, To collar a breaſt 
of mutton, 29. Another way 
to dreſs a breaſt of mutton, ib. 
To dreſs a leg of mutton a la 
royal, 32. 1 of mutton 
a la hautgout, 33. To roaſt 
a leg of mutton with re 
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ib. To roaft a leg of mut- 
ton with cockles, ib. A ſhoul- 
der of mutton in epigram, ib. 
A ha rico of mutton, ib. To 
French a bind ſaddle of mut- 
ton, ib. Another French way 
call'd St. Menehout, 34. To 
make a mutton haſh, ib. A 
ſecond way to roaſt a leg of 
mutton, with oyſters, 35. To 
dreſs a leg of mutton, to cat 
like veniſon, ib. To dreſs 
mutton the Turkiſh way, ib. 
A ſhoulder of mutton with a 
ragoo of turnips, 36. To ſtuff 
a leg or ſhoulder of mutton, 
ib. - Baked mutton chops, ib. 
To hoid a leg of mutton like 
veniſon, 49. Mutton chops 
in diſguiſe, 55. Mutton ke- 
| bob'd, 73. To drefs a neck 
of mutton called the haſty dic 
4. To haſh cold mutton, 87. 
7 baſh mutton like veniſon, 
. 88. To make mutton gravy, 
93- Mutton broth, 96. Mut- 
ton pye, 104. Mutton broth 
for the ſick, 178. To make 
it for very weak people, ib. 
To make mutton hams, 197. 
How to . mutton, 240. 


Nxcrazixzs, how to pickle, 
203. 

Nox rolxk dumplings, how to 
make, 169. 

Non ru, lady, her way, of jar- 
ring cherries, 231. 

NovemMBER, the product of the 
kitchen and fruit garden this 
month, 154. 

Nuxs-cAkEs, howto make, 209. 

Oar pudding, how to bake, 99, 
187, Oatmeal haſty pudding, 
how to make, 119. Oatmeal 
pudding 158, 187. Oatmeal 
ftlummery, 220, 'Oat-cakes, 
229. 

OcTtoztgr, the product of the 
kitchen and Fruit garden this 

- month, 245. : 


OLive, how to make an olive 
Pye, 104. 

Ox1oxs, how to make a ragoo 
of onions, 183. An onion 
ſoup, 113. An onion pye, 
171, To pickle onions, 203, 

„ 241, To make onion ſoup 
the Spaniſh way, 265. 

OrzAanGE, how, to make orange 
tarts, 110, Orange fool, 117. 
Orange puddings four ways, 
159. An orangeado pye, 172. 
Orange butter, 215. Orange 
cream, 216. Orange wine, 
223. To make orange wine 
with raifins, 224. Orange 
marmalade, 232, 276. How 
to preſerve oranges whole, 
232. To make orange wafers, 
272. Orange cakes, 273. O- 
range loaves, 276. Orange 
6iſcuits, 282. 

Ox rolAxs, how to dreſs, 70. 

Oven, for baking, how to be 
built, zoo. | 

Ox, how to bake an ox's head, 
14. To ſtew ox palates, 15. 
To fricaſey ox palates, — 
To roaſt ox N ib. ( 
palates baked, 9o. How to 
make gravy of ox kidney, 93. 
Ox cheek pye, 106. 

Oxroxp, how to make an Ox« 
ford pudding, 196. 

OvsTERs, how to make a 
of 84. To make mock * 
ſauce, either for turkey or fowl 
boiled, 50. To make an 
oyſter ſoup, 151. Oyſter ſauce 
131. To make collops of oy- 
ſters, 143 To ragoo oyſters, 
144. To make oyſter loaves 
149. How to pickle oyſters, 


206. 


N N 
PAco-LILLA, or Indian pickle, 
how to make, 292 
PAIN PERDU, how to make, 125 
PANADA, how to make, 181 


X + Pan« 


RY 
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Paxcakks, how to make, 122, 
To make. fine pan cakes, four 
ways, 123. Rice pahcakes, 
ib. . 8 

PaRxs LEV, how to. diſtil, 243. 

Parsnies, how to dreis, 11. 
3 to ſtew, 149. To maſh, 
ib. 

Pax TRIDGE, ſauce for partridge, 
4. NN for maſhin 

tridges, 10, 66. To roaſt 

— 26 66. Io boil par- 

tridges, ib. To dreſs par- 

. tridges a la braiſe 67. To 
make partridge pains, ib. The 
French way of den par- 
tridges, 76, Another way to 
boil partridges, 179. How to 

| chuſ. partridge, cock or hen, 
249. 

Pas xv, how to make little paſ- 
ties, 89. To make petit paſ- 
ties, for garniſhing of diſhes, 
ib. How to make veniſon 
paſty, 108, To make paſty 

of a loin of mutton, ib. 

EACHES, to pickle, 201, How 
to make ſyrup of peach-bloſ- 
., Toms, 234. How to preſerve 

peaches two ways, 236. How 

to dry peaches, 269. 

Eds. to make ſugar of pearl, 
269. 

EARS, how to flew, 124. To 
. . New pears in a ſauce pan, ib. 
- To ſtew pears purple, ib. 

How to make pear pudding, 
69. Pear pye, 172. To keep 

ar plumbs for tarts or pies, 

240. Ho to dry pears with- 

out ſugar, 297. To dry pear 

. plumbs, 277. 

Ptzasx, how to ſtew peaſe and 
lettuce, 85, How to make a 
green  peaſe ſoup, 98. A 
white peaſe ſoup two ways, 

. 95, 96, How to make peaſe 

ſoup for a faſt dinner, 112. 
o make a green peafe ſoup 
for ditto two ways, 113. How 


dd make peaſe porridge, 117. 


* 


To dreſs peaſe Francoiſe, 156. 
Green peaſe with cream, ib. 
To make peaſe pudding, 186. 
To keep green peaſe till Chriſt- 
mas, 239, 291. Another way 
to preſerve green peaſe, ib. 
To ſtew green peaſe the Jews 
way, 264. A Spaniſh peaſe 
ſoup, 265. Another way to 
. del — 267. 25 

Pexxy-KOYAL, how to diſtill, 
n na ed 0 
PrepkRcckkrs, - how to make, 

260, | A 
Ptn ö may be larded; 8, 
To roaſt” pheaſants, 68. To 
ſtew pheafants, ib. To dreſs 
a pheaſant a la braiſe; ib. To 
boil a pheaſant, 69. To chuſe 
a cock or hen pheaſunt, 249. 
To chuſe pheaſant poults, 12 
Prexrx, to pickle ox palates, 
82. To pickle pork, 196. A 
pickle for pork” whieh is to 
be eat ſoon, ib. To pickle 
mackrel, called caveach, 198. 
To pickle walnuts greeu, 1 99 ; 
To pickle walnuts white; ib. 
To pickle walnuts black, 200. 
To piekle gerkins, ib. To 
pickle large cucumbe rs in flices 
201. To pickle aſparagus, ib. 
To pickle peaches, ibid. To 
pickle radiſh pods, 202. To 
pickle French beans, ib. To 
—— cauliſſowers ibid. Io 
o pickle beet-root, ibid. To 
pickle white plumbs, 203. To 
ickle nectarines and apricots, 
ibid. To pickle onions, ibid. 
To pickle lemons. - ibid, To 
pickle muſhrooms white, ibid. 
To make pickle for muſhroom, 
204. To pickle codlings, ib. 
To pickle red currants, ibid. 
To pickle fennel, ib. To pickle 
pes, ib. To pickle bar- 
erries, 208. To pickle red 
cabbage, ib. To pickle golden 
pippius, ib. To pickle ſter- 
dien 


IN D. 


tion buds, and limes, 206. 
To pickle © oyſters, cockles 
muſſels, ib. To pickle young 
' ſuckers, artichokes or artichoke 
bottoms, ib. To pickle ſam- 
phire, 207. To pickle elder 
ſhoots in imitation of bamboo, 
ib. Rules to be obſerved in 
pickling, ib. Top *kle ſmelts 
237. Further directions in 
pickling, 295. To make a 
pickle for fine purple cabbage, 
288. To make paco-lilla, or 
Indian pickle, 222. To pickle 
a buttock of beef, 295. 

Pi6E0Ns, directions for roaſting 
pigeons, 4, 10, 63. To broil 
pigeons, "ua o make a fri- 
caley of pigeons, 18. To boil 
pigeons, 63. To a la daube 
pigeons, 64. Pigeons au 
poir ib. Pigeons ſtoved, ib. 
| | 7-264 ſurtout, 63. Pigeons 
in compote, with white ſauce, 
ib. To make French pupton 
of pigeons, ib, Pigeons boil- 


To make a ham pye, 105g. 
How to make a pigeon pye, 
ib. To make gibblet pye, ib. 
To make a duck pye, ibid. Lo 
make a chicken pye, 106. To 
make a Cheſhire pork pye, ib. 
A Devonſhire ſquab pye, ib. 
An ox-cheek pye, ib. AShrop- 
ſhire pye, 107, A Yorkſhire 
Chriſtmas pye, ib. A gooſe 
pye, ib. A calf's head pye, 
108, The beſt way to make 


mince — 109. To make 
0 


cruſts for great pics,” 111. 


To make an artichoke” pye, 


171, A ſweet egg pye; Ib. 


A potatoe pye, ib. An onion 


pye, ib. An orangeado pye, 
172. A ſkirret pye, ib. 12 


apple- pye, ib. A cherry pye, 


ib. A plumb and gooſebetry 


pye, ib.” A ſalt fiſh pye, ib. 


ed with rice, ib. Pigeons 


tranſmogrified, 64. Pigeons 
in fricandos, ib. Lo roaſt 
pigeons. with farce, ib, To 
_ dreſs pigeons à ibleil,” ib. 
' Vigeons in a hole, 5: Pigeons 
in pimlico, ibid. Lo jug pi- 
eons, ibid. To ſtew prgcons 
: td. To dreſs cold pigeons, 87. 
To make a pigeon pye, 105, 
To boil pigeons for the * ſick, 
179, To pot pigeons, 192. 
To chuſe pigeons, 249. To 
fricaſey the Italian way, 286. 
Pits, how to make a very fine 
ſweet lamb or veal pye, 163. 
To make a pretty ſweet lamb 
ye, ib, A ſavoury veal pye, 
ib. A ſavoury lamb or veal pye 
ib. A calt's foot pye, ib. 
An olive pye, 104. Howto 
ſeaſon an egg pye, ib. To 
make a mutton pye, ibid, To 
make a beef ſtake pye, ibid, 


 Acarp ye, 173. A foal pye, 
An eel pye, ib. 

' pye, ib. A Salmon p 
A lobſter pye, ib. A muſſel 
pye, ib. To make Lent 


herring 
Pye, 174- 


mince pies, ib. A fowl pye, 
188, A Cheſhire pork” pye 
for ſea, ib. To make bach 


17 * 11 


pies the Spaniſh way, 268. * 


PI, how to roaſt, 2, 9. Sauce 


# 


for a. roaſted pig, ib. Diffe- 
rent ſorts of ſauce for pig, 3. 


Ta roaſt the hind quarter” of 
a pig lamb faſhion, ib. How 


to bake a pig, ib. To dreſs 


pigs pretty-toes, 35. Various 
ways of dreſſing a pig, 45. 


A pig in jelly, 46. A pig 


the French W, ib. A pig 
au pere-dowllet, ib. A pig 


matelote, 47. A pig like a 
fat lamb, ib. To dreſs a pig 
with the hair on, ib. A pig 
with the ſkin on, 48. How to 
collar a pig, 194. 


Pixg, how to dreſs a pike, 92, 


135. To pot a pike, 177. 
o chuſe pike, 25r. 
Prepixs, 
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Pzyrrx4 whole, bow: to ſte w, 
124, how to preſerve pip- 
Ia in jelly, 1 707 To pre- 
erve pippins in ſlices, 


khr N 4 pith puds 


ing, 


PraGvs, to make plague ater, 
243 · A receipt againſt the 
Plague, 2 80 

PLA1SE, to boil plaiſe, 180: 


How to e chuſe plaiſe, 252. 
els them ſeve- 


PLoYExs, to 
8 by fork chuſe ployers 


"rg 6 to make. plumb por- 
for C Chriſim 7 oo 
2 


oa b ppg Þ The Pil wb 
lum ge, 11 um 
Aa de rplumb 
ops og, 2 bi, 0 die 
ite plumbs, 203. To wake 
Mule plumb cakes, 313. To 
preferve the large green lumbs 
236, To keep 
for tarts or pies, 240. To dry 
umbs, 2 9. How to pre- 

| 2 5 plumbs green, 253. To 
preſerve. white pear plumbs, 


27 
ae how to make, 97. 
oPpY-water cordial,” how to 

make, 290. 

Por, bay to roaſt the different 
2 of, 2, 9. Gravy. or 

_ fauces for pork, 3. To boil 

mekled pp rk, 14. Rd a 
ine 17 pork, 44. To dreſs 
Join of 22 Lich onions, 74- 
To preſerve or pickle - gs 
— and cars, ire 
| "Pork booth, 
175 „ Wann bang, 186. A 
Ware pork pye for ſea, 188. 
> pickle pork, 196. Pork 
which is to be cat "8 ib. 
' ork bams, 197, The 1 5 
* 5245. To chuſe pork , 
24 

Poxk1DGy, bow to make en 
portidge for Chat 93 
NA porridge, " 


322. 


pear. plumbs, 


porridge or barley gruel, 139 137. 


Wy: TABLE SOUP, how to make 
Pot TUGAL cakes, how to make, 
210, 


PosstT, how to make a ſack 
poſſet, three ways, 119. 

Por xors, ſeveral ways of dreſ- 
ling potatoes, 11. To make 
potatoc cakes, 147. Potatoe 

pudding, ſeyeral ways, ib. 

158. Pata like a s of 
veal or mutton, 147. To 
broil potatoes, ib. To fry 
tatoes, ib. Maſh'd po . 
ib, A potatoe pye, 155 
or, how to pot a lobſter, 176. 
Fels, ib. Lampreys, ib, Chars 

177. A , ib. Salm6n, 

two ways, Irene 192. 

A N beef, or Wa 

ſon, ib. ent Mon; 193. 

_ Tongue, ib. A fine wa — 
SIE ve, ib, To pot beef 
ike veniſon, 194. leſhire 

Te ib. To fave potted 
1 

9 85 Yrown how to make, 
296. To make white barley 
Faq e with a chicken in the 


rate ene . 

ing roaſting poultry, 10. Sea- 
ſons for 4 erent kinds of 
Font y, 248. How to chuſe 
poultry, ib. 

Powokx ſweet, how to make 
for cloaths, 283. 

PRAWNSs, how to ſtew 143. 
How to chuſe prawns, 252. 
PRESERVE, how to preſerve 
ocks combs, 82. # pre- 
erve or pickle pigs feet and 


ears, ib. To 1 * 
2 00 234, 27 Dam 
whole, 235. peer 


whole, ib. White walnuts, 
230. Green walnuts, ibid. 
Large green plumbs, ib. 
— two ways, ib. Arti- 
okes all the year, 238. 
- French 
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French beans all the year, 239. 
Green peaſe till Chriſtms, ib. 
Another way to preſerve 
ow peaſe, ib. Green gooſe- 
zerries till Chriſtmas, ibid, 
Red gooſeberries, 240. Wal- 


nuts all the year, ib, Lemons, 


two ways, ib. White bullice, 


r plumbs, or damſons, &c. 
or taris or pies, ib. To pre- 
ſerve artichokes the Spaniſh 
way, 267. Pippins in jelly, 
271, White quinces whole, 
270. 
reen, 273. Cherries, ib. 275, 
arberries, 275, White pear 
probe, 277. Currants ibid. 
aſpberries, ibid. Pippins in 
ſlices, 280. The Jews wa 
of preſerving ſalmon, and all 
forts of fiſh, 293, To pre- 
ſerve tripe to go to the Eaſt- 
Indies, 7% 5 
PRUxE pudding, to make, 169. 
Pubpixe, how to bake an oat 
pudding, 99. How to make 
a calf's foot pudding, ibid. 
A pith pudding, 100, A mar- 
row pudding, ib. A boiled ſuet 
pudding, ib. A boiled plumb 
pudding, ib. A Yorkſhire 
pudding, ib. A ſteak pudding, 
124. Avermicella puddin 
with marrow, ib. An Oxford 
pudding, 102, Rules to be 
obſerved in making puddings, 
&c. 102, How to make p:t- 
ty almond puddings, 127. An 
oatmeal pudding, 158. A po- 
tatoe pudding, three ways, ib. 
158, An orange pudding, four 
ways, ib. 159. A lemon = 
ding, ib. Analmond pudding, 
160. How to boil an almond 
pudding, ib. 


A ſagoe pud- 
ding, 1 ad; 


A millet pudding, 


ib. A earrot pudding, two 


Apricots or 79-4 | 


ding, ib. A French barley 
pulling, ib. An apple pud- 


ding, 1b. An Italian — 
162. A rice pudding, three 
ways, ib. To boil a cuſtard 
pudding, ib. A flour pudding, 
L63. A batter pudding, ib. A 
batter pudding, without e 
ib. A grateful pudding, ib. 
A — pudding, ib. A ſine 
bread pudding, 164. A chef- 
nut pudding, 165. A fine 
plain baked pudding, ib, Pret- 
little cheeſecurd pudding, 
ib. An apricot Len 8. 
The Ipſwich almond pudding, 
ib. vermicella 2 
166. To make puddings for 
little diſhes, 166. A ſweetmest 
pudding, 167. A fine plain 
pudding, ib: A ratafia pud- 
ing, ib. A bread and butts 
udding, ib, A boiledrice pud- 
Sow, ib. A cheap plain rice 
udding, 168. A cheap baked 
Bes udding, ib. A ſpinach 
pudding, ib. A quaking pud- 
ding, ib. A cream pudding, 
ib. A ſpoonful pudding, 7 
To make prune pudding, ib 
An apple pudding, ibid. A 
pork or bcef, &c. pudding, 
189. A rice reiz, Ihe. 
A ſuet pudding, ib. A liver 
pudding boiled, ib. An oat- 
meal pudding, ib. To bake 


an oatmeal pudding, ib. To 


bake a rice pudding, 188. To 
make a peaſe pudding, ibid. 
Almond hogs uckliaß, 2 
ways, 190. Hogs puddin 
wich Jt. 9, ih.” Black 0%, x 
dings, 191. A pudding with 
the blood of a gooſe, ib. To 
make Engliſh 12 puddings 
for fix pence, 290. Caroli..a 
rice pudding, 297. 


ways ib. To make cowſlip Purr-yasTe, how to make, 


pudding, 161, Aquince apri- 


111. 


cot or white pear plumb pud-  PuLLETs, how to drefs pullets 


ding, ib, A peurl - barley pud- 


a la Santa Menebout, 54. 
PuerToN, 


1 N 


Pyr rox, how to make a pup- 
ton of apples, 123. 
Pyz, See Pix. 
Q. 
Qur1ycz, to make a quince pud- 
ding, 161. Quince wine, 225. 
"To pre erve red quinces 
whole, 233. To make jelly 


for quinces, ib. To make 


tyrupof quinces, 234. Quince 
.cakes, 237. To preſerve 
bie quinces whole, 272. 
To make marmalade of quinces 
whole, 274. 

Qyixk of paper pancakes, how 
to . 1 


RABBTTSs, ſauce for boiled rab- 
bits, 7. How to roaſt rabbits, 
8. Sauce for roaſted rabbits, 
ib. - How to roaſt a rabbit 


Hare faſhion, ib. To fricaſey 


rabbits, 16. To dreſs Por- 
tugueſe rabbits, 72. Rabbits 
Turprize, ib. To boil rabbits, 
73, 170. To dreſs rabbits in 
callerol, ib. To make a Scotch 
rabbit, 146, A Welch rabbit 
'Þ. An Engliſh rabbit two 
ways, ib. To chuſe rabbits, 
250. i 
| Ranten pods, to pickle, 202. 
Racoo, how to ragoo a leg of 
mutton, 16, Hogs feet and 
ears, 17. A neck of veal, 20. 
A breaft of veal, two ways, 21. 
A piece of beef, 24, Cucum- 
bers, 83. Oyſter? 144. Aſpara- 
1 . ivers, ib. Cauliflower 
35. Gravy for a ragoo, 92. 
To ragoo endive, 144 French 


beans, 145, 150. Ragoo of 


beans with a force, ib. Beans 


ragoo'd with a cabbage, 151. 


Beans ragoo'd with parſnips, 
id. Beans-ragoo'd with po- 
tatoes, ib. To ragoo celery, 
ib. Muſhrooms, 53, A ra- 
goo of eggs, 52, Beans in 
ragoo, 155. 
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RAlsix wine, how to make, 223, 
272. 

Rasy BERRY, to make raſpberry 
giam, 220. Raſpberry wine, 
225, To preſerve raſpberries, 
278, a 

RATAFIA, how to make a rata- 
fla pudding, 167. To make 
ratafia cream, 217. 

Rep marmalade, to make, 232. 

R1BBAND, jelly, to make, 219. 

Rice, how to boil, 75, How 
to make a rice ſoup, 116. A 
rice white pot, 217. Rice 
milk, ib. R:cg pancakes, 122, 
A rice pudding, four ways, 
102, 187. A boil rice pud- 
ding, 167. A cheap rice 
pudding, 168. To make a 
cheap plain rice pudding, ib. 

To make a cheap baked rice 


— 


pudding, ib. A rice pudding 


186. 
Ricu, Mr. a dh of mutton 
contrived by him, 74. | 
RoasTING, directions for, 1, 8. 
Jo roaſt beef, 1, 9. Mut- 
ton, 3, 9. Lamb 1, 9. Houſe 
lamb, 9. Veal, 2, 9. Pork, 
2,9. A pig, ib. The hind 
quarter of pig lamb faſhion, 
3. Geeſe, turkies, &c. 4, 6, 
10. Woodcocks and ſnipes, 
4, 10. A hare 5, 9. To 
roaſt veniſon, 7. Mutton 
veniſon faſhion, ib. To roaſt 
a tongue or udder, 8, Rab- 
bits, ib. To roaſt a 1abbit 
hare faſkion, ib. To roaſt a 
fowl pheaſant faſhion, ibid. 
Fowls, 10. "Ifame and wild- 
ducks, teals, wigeons, wood» 
cocks, ſnipes, partrides, and 
larks ib. To roaſt a turkey 
the genteel way, 23. Ox pa- 
lates, 32. A leg of mutton 
with cockles, ib. A pig with 
the hair on, 47. A pig with 
the Kin on, 48. 'To roaſt 
tripe, 49. A turkey, * 
9 
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To roaſt a fowl with cheſnuts, 
53," Chickens roaſted with 
torcemeat and cucumbers, 55. 
Directions for roaſting a goote, 
61. A green gooſe, ib, To 
roaſt pigeons, 63, To roaſt 
pigeons with a farce, 64. To 
roaſt a calf's liver, 66. Par- 
tridges, ib. Pheaſants, 08. 
Snipes, or woodcocks, 19. 
To roaſt a cod's head, 129. 
A piece of freſh ſturgeon, -39. 
A fille t or collar of ſturgeon, 
ib. To roaſt lobſters, 142. 

Roots, directions for dreſſing 
them, 10. n 

Ross, how to make conſerve 
of red rofes, 233. To make 
ſyrup cf roſes, 234. To diſtil 
red roſe- buds, 243 

Rovar. fritrers howito make, 120 

Rvurrs and REirs, Lincolnſhire 
birds how to- dreſs, 70. To 

chuſe ruffs, 251. | 

8 


SACK poſſet, how to make, three 
Ways, 119. To make fack 
cream like butter, 280. 

SarrFrRoONn cake, how to make, 
209. 

Sadok pudding, how to make, 
160, To boil ſagoe, 181, 


SALAMONGUNDY, how to make 


three ways 88, 89, To make 
ſalomon gundy for a middle 
diſh at ſupper, 125. 

SALLAD, how to dreſs brock- 
ley in ſallad, 147. To riſe a 
ſallad in two hours at the fire, 
242, 

SalMox, how to broil, 131, 
133. Jo dreſs a jole of pick- 
led ſalmon, ib. To bake ſal- 
mon, ib. To dreſs ſalmon au 
court Bouillon, 136. Salmon 
a la braiſe, ib. Salmon in 
caſes, ib. To make a ſalmon 
pye, 174. To collar Salmon, 
175, 195. To chuſe ſalmon 
251, Pickled falmon, 252. 
The Jews way of preſerving 


falmon, 293. Dried ſalmon 
how to dreis,- 294. 
SALOOP, how to boil, 18r. 
QAMPHIRE, how to pickle, 207. 
SALT, what kind beſt for pre- 
ſerving meat or butter, 263. 
SATTINS, white or flowered filks 
* with gold and filver in them, 
how to clean, 283. 
Saves, how to make a rich and 
cheap ſauce, Preface ii. How 
to make difierent forts of 
ſauce for a pig, 3. Sauce for 
a gooſe, 4. A turkey, ibid. 
Fowls, ib. Ducks, ib. Phea- 
fants and partridges, ib, Larks 
ib. Diflerent forts of fauce 
for a hare, 5. Directions 
concerning the fauce for 
ſteaks, 6. Sauce for a boiled 
turkey, ib. A boiled gooſe, 
Boiled ducks or rabbits, 


! ib. Different forts of fauce 


for veniſon, ib. Oyſter fauce 
either for turkies or fowls 
boiled, 50. Muſhroom fauce 
for white fowls of all forts, 
ib. Muſhroom fauce for white 
fowls boiled, ib. Celery 
ſauce either for roaſted or boil- 
ed fowls, turkies, partridges,or 
any other game, ib. Brown ce- 
tery ſauce, ib. Egg fauce for 
roaſted chickens, 5i. Shalot 
ſauce for roaſted fowls,” ib. 
Shalot ſauce for a ſerag of mut - 
ton boiled, ib. To dreſs 
livers with muſhroom ſauce, 
ib. To make a pretty little 
ſauce, ib. Lemon ſauce for 
boiled fowls, ib. Sauce for a 
brace of partridges, pheaſants, 
or any thing you pleaſe, 78. 
Fiſh ſauce with lobſter, go. 
Shrimp ſauce, 91. Oyſter 
ſauce, ib. 131. Anchovy ſauce, 
91. — for white ſauce, 
92. Fiſh ſauce to keep the 

whole year,. 184. "£9 
SAUSAGES, how to fry, 86. To 
make fine ſauſages, 191, Com- 
mon 
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mon ſauſages, 192. Bolognia 

ſauſages ib. Hamburgh ſau- 

ſages, 286, Sauſages after 
e German way, ib. 


| $kvors forced and ſtewed, how 


to dreſs, $6. 
SCARE, how to ſcare a hare, 71. 


Scar, how to make a ſcate 


- ſoup, 115. To crimp cate, 

140. To fricaſey ſcate white, 
ib. To fricaſey it brown, ib. 
To chuſe ſcate, 251. 

Scot Tors, how to ſtew, 144. 

ScoTcy, how to dreſs Scotch 
collops, 15, To dreſs white 
Scotch collops, ib. Scotch 
collops a la Francois, 41. 
Scotch collops larded, ibid. 
Todo them white, ib. Scotch 
chickens, 58. Scotch barle 
broth, 97. To ek 
rabbit, 146. The Scotch way 
to make a pudding with the 
blood of a gooſe, 191. To 

make — oy wi 3, 291. 
To make it ſweet with fruit, 
ib. 

Sekpeakk, how to make, 209. 

SELERY SAUCE, how to make, 

for roaſted or boiled fowls, 
turkies, partridges, or any 
other game, 50. To make 


” brown celery ſauce, ib. To 


oo celery, 151. Fry'd 


_ _ CEICTY' 5" 157. | 
. SzprEmBER,. the product of the 
kitchen and fruit - garden this 


month, 254. 

Sur, to make a boiled ſuet 
. 100. Suet dump- 

+ 203 :; 

Srap, how to chuſe, 261. 

SHALOT, to make ſhalot ſauce 
for roaſted fowls, 51. For a 
ſcrag of mutton boiled, ib. 


© Snxxy, to bake a ſheep's head, 


23. To dreſs ſheep's rumps 
with rice, 37. The different 
parts of a ſheep, 245. 

SHREWSBURY CAKES, how to 
make, 212. 


SHRIMP ſauce, how to make go. 
To boil ſhrimps, 131. To 
ſtew ſhrimps, 143. To grill 
ſhrimps, 148. To dreſs — 
ter'd ſhrimps, ib. To chuſe 
ſhrimps, 252. .- 

SHROPSHIRE PIE, how to make, 
107. 

SKIRRET, to make ſkirret frit- 
ters, J20. To fricaſey ſkir- 
rets, 145. To make ſkirret 
pye, 172. 

SLIP-COAT cheeſe, to make, 289 

SMELTsS, how to pickle, 237, 
To fry ſmelts, 244. To chuſe 
ſmelts, 251. 


Swirzs, how to roaſt, 10, 69, 


To dreſs ſnipe in a ſurtout, 
ib. To boil ſnipes, ib. To 
chuſe ſnipes, 249. 
SNOW-BALLsS, Carolina, how to 
make, 296. ä 
Sols, how to fricaſey ſoals 
white, 40. To 2 ſoals 
brown, 141. To boil ſoals, 
ib. To make a ſoal pye, 173, 
To chuſe ſoals, 251. 
Sour, Rules to be obſerved in 
making ſoups, 99. Fo make 
meagre, 113. A ſcate or 
thornback ſoup, 118. An 
oyſter ſoup, ib. An almond 
ſoup, 116. A rice ſoup, ib. 
A barley ſoup, ib. A turnip 
ſoup, ib, An egg ſoup, 117. 
To make Spaniſh ſoup, 344. 
SORREL, todreſs with eggs, 146, 
SPINACH, how to dreſs, 10, 48, 
To dreſs ſtewed ſpinach and 
eggs, 148. How to boil ſpi- 
nach when you have not room 
on the fire to do it by itſelf, 
ib. How to make a ſpinach 
pudding, 168, 
STAG's HEART WATER, how to 
make, 169, 288. 
STEW, Beef gobbets, 30. Neats 
tongues ate, 31. A lamb 
or calt 's head, 38. A tur- 
key or fowl, in celery, 51. 
A turkey bruwn two ways, 


$2, 
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2. A pretty way of ſtewing 
Chickens? 5 4 To fiew chick- 
ens, 58.  Giblets two ways, 
62, K. To ſtew pigeons, 
| OS: ſtewed pheaſant, 68. 

0 


ſtew red cabbage, 86. 
Savoys forced and ſtewed, ib. 


To ſtew pears, 124. To ſtew - 


pears in a ſaucepan, ib. To 
ſtew pears purple, ib. Pip- 
pins whole, 1b, A brace of 
carp, 128, To ſtew cod, 130. 
Eels 134. To ſtew ecls with 
broth, ibid. To ſtew prawns, 
ſhrimps, or crawfiſh, 143. To 
ſtew muſlels three ways, 143. 
Scollops, ib. To ſtew ſpinach 
and eggs, 148, To ſtew par- 
ſnips, 1b. 
STILL, how to uſe the ordinary 
ſtill, 242, 
STURGEON, how to roaſt a piece 
of freſh ſturgeon, 139. To 
roaſt a fillet or collar of ſtur- 
n, ib. To boil ſturgeon, 
fd. How to chuſe ſturgeon, 
251. 
SurFELIT water, to make, 243. 
SWEETBREAD, how to fricaſey, 
I * 
Dauphine, 42. Another way 
to dreſs ſweetbread, ib. 
SYLLABUBSs, to make, 217. To 
make everlaſting ſyllabubs, 
218, Fine ſyllababs from the 
cow, 221. 
SYRINGED fritters, to make, 12 f. 
SvRur of roſes, how to make 
234. How to make ſyrup of 
ceitron, ib, To make ſyrup 
of clove gilly flowers, ib. To 
make ſyrup of peach bloſſoms, 
ib. To make ſyrup of quin- 
ces, ibid. 
T 


TAXsEY, to make a tanſey two 
ways, 125, 126, To make 
a water tanſey, 156. A bean 

tanſey, 155. 

Taxrs, how to make different 


Sweetbreads of yeal a la 


ſort of tarts, 110, To make 

. paſte for tarts two ways, 111. 

TEAL, how to roaſt, 16. 

Texvch, how to fry, 129, To 
chuſe tench, 251. 

TnoxxBAck ſoup, how to make 
I1;, To fricaſey thornback 
White, 148. To do it brown, 
1b. To chuſe thornback, 251. 

Tarvusn, how to chuſe, 250. 

THaruUsH, how to make a Kuor 
for a child that has the thruſh, . 
183. 

Toaf, how to make tort, 109. 
To make tort de moy, 110. 
To make buttered tort, 221. 

Tx1FLE, how to make a trifle, 
218, 

Txz1Pt, To preſerve tripe to go 
to the Eaſt Indias, 284. 

Txour, how to chuſe, 251. 

TxvFrFLEsand MorELs, good in 
ſauce and ſoup, 15. How to 
uſe them, ib. | 

TurBzuT, how to bail, 132. 
How to bake a turbut, ibid. 
To chuſe a turbut, 251. 

TurKkEY, To ſtew a turkey in 
celery ſauce, 51. Todreſs a 

turkey or fowl to perfection, 
52. To ſtewa turkey brown 
two ways, ib. To ſouſe a 
turkey in imitation of ſtur- 
geon, 196. To chuſe a cock 
or hen turkey or poults, 248. 
A turkey in jelly, 258. A 
rurkey ſtuffed after the Ham- 
burgh way, 287, Chickens 
and turkies the Dutch way, 
ibid. 

Tux rx, how to drefs turtle 
the Weſt India way, 2 57: To 
dreſs a mock turtle, 263. 

V. U. 

Uopkx, how to roaſt, 8. 

VXAL. To collar a breaſt. of 
veal, 22. To ſtew a knuckle 
of veal, 25. To dreſs veal 
olives, 27. To dreſs a ſhould- 
er of veal with a ragoo of 

rurnips, 


/ 


: turnips, 36. To dreſs a la 


. . Bourgeoiſe, 39. A diſguiſed ' 


leg of veal and bacon, ib. 


To make a pillaw of veal, 
40. To dreſs bombarded yeal, 
ib. To make veal rolls, ib. 


To make olives of veal the 
French way, ib.. To make a 
+ favoury diſh of veal, 41. To 
make veal blanquets, 42. A 
_ "ſhoulder of veal- a la Remou- 
'toiſe, ibid. To dreſs ſweet- 
dreads of veal a la Dau- 
phine, 43. How to mince 
veal, 87. To fry cold veal, 
ib. To make a florendine 
of veal, 88. To make veal 


gravy, 102. To make a very 


nne ſweet veal pye, 103. Two 
other ways to make a veal pye, 
ib. To boil a ſcrag of veal, 
158. To mince veal for fick 
or weak people, 180. Tocol- 
lar a breaſt of veal, 194. How 


to make veal hams, 116. To 


chuſe veal, 246. 
"'VEn1s0xN, How to keep ſweet, 
and make it freſh when it 
ſtinks, 7 To make a prett 
diſh of a breaſt of veniſon, 48, 
Too chufe veniſon, 247. The 


ſeaſon for veniſon, ib. 


"VERMICELLA, how to make 248, 


VIX SAR, how to make, 241. 

 Warzgss, how to make fruit wa- 
fers of codlings, plumbs, &c. 
269. To make white wafers, 
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ib. To make brown wafers, 
ib. Fruit wafers, 275. 
Walxvrs, how to keep all the 
year, 240. | 
Warts, how to make tfrater frit- 
ters, 121, To make water- 
ſokey, 134: To make chicken 
water, 181. Buttered water, 
182. Seed water, ib. Wal- 
nut water, 183. Treacle wa- 
ter, ib. Blackcherry water, 
ib. Hyſterical water, ib. Red- 
roſe water, 243. Surfeit wa- 
ter, ib. The ſtag's heart wa- 
ter, 288. 
WEAvER fiſh, how to boil, 132. 
Warts ror, how to make, 117. 
To make a rice white pot, b. 
to make white fritters, 121. 
A white pear plumb pudding, 
161. White marmalade, 231, 
Wheat -cars, how to chuſe, 
249. 
HITINGS, how to chuſe, 251. 
108, how to make very good, 
212, To make light wigs, 
ib. Another way to make good 
Wigs, 275. : 
WrLp-rowL, how to broil, 132. 
Woopcocks, in a ſurtout, 69. 
To boil woodcocks, ib, To 
chuſe woodcocks, 249, 
* 


YrasT, how to preſerve for ſe- 
veraFmonths, 230. 

YELLOW VARNISH, to make 283. 

YorksKIkE, why famous far 
hams, 197. 


